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If It’s 








“Regal” 


The Quality Is Unexcelled 


ROHE & BROTHER 


Established 1857 
527-543 West 36th Street New York City 


Export Office: 344 Produce Exchange 
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Reduces Labor Cost 50% 
Saves 20% in Time 









‘BUFFALO 


Self 
Emptying 
Silent 
Cutter 





Successful operation 


Louis Rettberg (2) 








So confident are we that the new Self-Emptying 
Silent Cutter will reduce labor cost 50%, save at least 
20% in time, increase yield and improve quality, that 
we will send one of these cutters to any reliable sau- 
sage maker on 30 days’ trial. 


Trial installations filled in order received. 


Write at once, wire or phone if you are willing to be 
shown without risk to yourself. 


Pavelka Bros., 


S. R. Gerber, 


Manhattan Prov. Co. 


Schaffner Bros., 


Henry Muhs, 


C. Finkbeiner, 














John E. Smith’s Sons Co. 


Patentees and Manufactarers 
“BUFFALO” Silent Cutters, Mixers, Grinders and Stuffers 


50 Broadway, Douglas Wharf, 4201 S. Halsted St., 


Buffalo, N. Y. Putney, London Chicago, Ill. 





Armour and Company, 


Geo. Kern, 





Now in 


by 


Baltimore, Md. 


Cleveland, Ohio 


Buffalo, N. Y. 


New York, N. Y. 


Erie, Pa. 


Passaic, N. J. 


Little Rock, Ark. 


Chicago, Ill. 


New York, N. Y. 
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EFORE one square inch of 

Johns-Manville Industrial 
Flooring goes down in a pack- 
inghouse our engineers study the 
particular conditions to be met 
in that particular plant. There 
is nothing “standard” about this 
flooring in the sense that one 
certain type has to fulfill re- 
quirements in all parts of and 
kinds of packing plants. One 
type of flooring couldn’t. And 
that’s why Johns-Manville In- 
dustrial Flooring is actually 
custom built. It goes down right 
or it doesn’t go down at. all. 


























Johns-Manville’ Industrial Floor- S rd 
ing meets any combination of 
Specific conditions because its e e 

composition may be modified to 

give tt special characteristics that Industrial Flo OT1IN 

fit individual needs: the ideal 

packinghouse floor. 


JOHNS-MANVILLE INC., 292 Madison Ave. at 41st St., New York City 


Branches in all large cities For Canada: Canadian Johns-Manville Co., Ltd., Toronto 
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Airoblast 


Quick Safe Simple 


The modern method of 
smoking meats. 
The automatic heat control 


Jun 





assures results. 


Airoblast 


has eliminated smoke-house 
troubles and added profits to 
scores of packers and sausage 





manufacturers. 


gk B. F. NELL & COMPANY 
620 W. Pershing Road s 


EA 


Chicago, Ill. 

















Sturdy, Rugged Presses 
for Long, Efficient Service 


We Build Hydraulic Curb Presses of Every Type for 


Tallow, Animal Oil, Lard, Fertilizer Plants, Poultry Feed, 
Soap Factories, Etc. 





» 














No special preparation of material is necessary with these sonnei 
They will compress any material that can be placed in the curb, with- 
out danger of breaking machine. 








Southwark Curb Presses can be furnished in capacities ranging * 
from 150 to 1,130 tons. 


The press illustrated is equipped with stripper rams which auto- 
matically eject the cakes of compressed material from the curb, after 
the pressing operation is completed. 


SOUTHWARK 


PHILADELPHIA,PA. 








100 E, SOUTH ST. 434 WASHINGTON AVE. 343 S. DEARBORN ST. 
AKRON, OHIO PHILADELPHIA, PA. CHICAGO, ILL. 
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Rendering 


Forty-three All Steel Berrigan 


Presses Sold to Packing Houses 
in past two years 


All Operating Successfully 





Do you know what saving these 
Presses make every day? 


Broadly Covered by U. S. Patents , 


T hese presses can be ordered through The Allbright-Nell Co. 


—or-— 


J. J. Berrigan & Son 


7464 Greenview Ave. 
Chicago, Ill. 
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to Cook H 2 


Here is the latest in ham cooking. The picture 
shows an Allbright-Nell Co. ham cooking cabinet in 
Buehler Bros. Packing House, Chicago. By this 
method hams are cooked entirely by vapor, created 
by heating a pan of water in the bottom of the 
cabinet with steam. 


To prevent shrinkage—which would mean loss of 
weight and loss of money—and to remove all guess- 
work as to temperature in the cabinet, an extremely 
sensitive and reliable temperature control must be 
used—and the American (formerly Honeco) was 
selected after most careful comparison. 


AMERICAN 


| In order that they may have a written record of temperatures 
maintained, as well as a record of when and how often tem- 
peratures are inspected, an American (formerly Columbia) 
Recording Thermometer is employed. 

With these instruments they are assured of always getting 
tasty, fine looking hams without danger of shrinkage. 

Our Engineering Department has made a careful study of 
packers’ problems, Let us help you. Ask for Catalog K-4¥. 


AMERICAN SCHAEFFER & BUDENBERG Corp 


Brooklyn, N. Y. 







































Atlanta Cleveland Philadelphia *Seattle 
*Boston Detroit *Pittsburgh St. Louis 
Buffalo *Los Angeles Salt Lake City Tulsa 
*Chicago *Stock Carried at these branches. 





The only man who really appreciates a long speech is the man who 
makes it. 


We could occupy this entire page in telling you about the merits of 
K.V.P. Genuine Vegetable Parchment and even then we would not run 
out of plenty of good, sound logical arguments in its favor. 


cold storage, as to market his product without this uni- 


: 

As well might the Packer try to get along without | 
versally recognized K.V.P. protection. | 
| 

| 








June 
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une 5, 1926. THE NATIONAL PROVISIONER 
J 








The Best By Test is 


Our “BOSS” Prime Rendering System?:::::. 


For Edible and Inedible Packing House Material, the fastest and most 
efficient, producing highest grade products 


The Proof of the Pudding is in the Eating 
The Proof of the Rendering is in the Results 


“BOSS” COOKER FOR EDIBLE MATERIAL 





Mr. John P. Harris, the render- 
ing expert, after running rendering 
tests of different kinds of material, 
is highly elated over the most won- 
derful results obtained with our 


“BOSS” PRIME 
RENDERING SYSTEM 


He wishes to show every Packer 
and every Renderer how much they 
can save in time, labor and material 
and how much more they can get 
for their finished product. 


It is to their interest to consult 
him and get posted. 





THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
- 3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits : Central Ave., CINCINNATI, OHIO 
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ENTERPRISE 
sm, 





6000 Ibs. 


That’s the beef capacity of 
the fast cutting, smooth run- 
ning “Enterprise” No. 1166 
Chopper. 


per hour 


permits carrier to be run 
under spout. Saves extra 
handling. 

Four of the famous “Enter- 
prise” knives and plates fur- 
nished, including knife and 
plate for cutting fat. 

Send for catalog illustrat- 
ing the “Enterprise” line. 
Seventy-two sizes and styles 
for every use. 


THE ENTERPRISE MFG. CO. OF PA., Philadelphia, U.S.A. 


It is fitted with a powerful 

15-h.p. motor that is cutting 

- operating and labor costs and 

speeding production in many 
plants today. 


Distance from ring to floor 





12 Packing Companies 


Now Using 


55 











Wells 





9 of 27 
Installations 
Were repeat 

orders. 


Maximum Production 
Minimum Cost 


Layne & Bowler 





Layne Equipped 


OUTSIDE DIAMETER 
iad a Ts Utensils 
1-2-3-4 
Monel 
Metal 
Sausage 
Stuffing 
Horns. 


5-7 Catch 
Basin 





Dipper 
6-Copper 
Spray 
8-Meat 
chopper 
Unloading 
Scoop 
9-Grease 





Skimmer. 


THE GLOBE COMPANY 
ee 











Write us for informa- 
tion and prices on 


H. & H. Electric Ham Marking Saw 
H. & H. Electric Pork Scribing Saw 
H. & H. Electric Beef Scribing Saw 
H. & H. Electric Fat Back Splitter 
Calvert Bacon Skinner 
United Improved Sausage Molds 
Monel Metal Meat Loaf Pans 
Adelmann Ham Boiler 
Jelly Tongue Pan 
Maple Skewers 
Knitted Bags 


Best & Donovan 


332 South Michigan Blvd. 
Chicago, IIl. 


Live Wire Springs on New Rispel Ham Retainers 


Mean elastic pressure throughout boiling operation. This reduces shrinkage. 





Will give one 


, H Type 
= aig teg Made of best 
P' ae cast aluminum 








Patented dane 2, 1988 
Makes perfect straight Hams and Meat Loaves 


A. Rispel & Company 


Manufacturers of many types and sizes of Ham Retainers 











1617 No. Winchester Ave. Chicago, IIl. 
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Four Advantages 
of Gas 
Economical—lowest final 

cost per unit of production. 
Clean—comfortable factory 

working conditions. 
Dependable—any time, 
any place, any quantity. 


Ni, Controllable—exact tem- 
peratures, automatically 
controlled. 


Gas is the Fuel 
for Your Factory 








_ manufacturers are 
penny wise and pound foolish in 
the matter of fuel fortheir factories. 


We do not claim that gas is always the 
cheapest fuel to buy; but we do say it is 
the most economical to use. 


Beneath the surface, there are savings in 
as that make it by all odds the most satis- 
actory of factory fuels! 


Other factories similar to your own are 
changing to gas. There must be good 
reasons. They are told in our new book, 


“Gas— The Ideal Factory Fuel”. A copy 
will be sent you on request. 





American Gas Association 
342 Madison Avenue :: New York City 








“YOU CAN DO IT 
BETTER WITH 
~GAS* 
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New Ideas in Meat Packing and Sausage Making 


Wonderful progress has been made in the last few years in the meat packing and sausage business—in curing, 
rendering, manufacture of sausage and meat delicacies, and in the numerous by-products of the industry. New 
machinery of all descriptions is appearing constantly—and every manufacturer claims his product is the best! 


There are many new inventions which are profitable and highly recommendable to the industry. Our business 
is to test and study them, and introduce them to the trade—if practical. Our staff is all old, practical experienced 
packinghouse men, connected with the industry for 30 to 45 years, especially in the curing and sausage branches. 


If you are in the market for new machinery of any kind connected with sausage-making, or parts and supplies 
of any make, let us hear from you. 


We shall be glad to advise you free of charge on plant layouts, new recipes, making and handling of sausage, 
smokehouse construction and handling of smoked meats. 


THE SPECIALTY MANUFACTURERS SALES CO. 


REPRESENTED BY CHAS. W. DIECKMANN 
General Jobbers of all kinds of Packingh Machinery Main Office: 2021 Grace St., Chicago, Ill. 
Factory Representatives: ©. K. Shear Kut Angle Hole Plates and Knives, A. Rispel’s Aluminum Ham Retainers, CD Fat Rendering Machine 


| CYe UNITED STATES 
CAN Lo. CINCINNATI 


tin, | Manufacturers of 
Lithographed _Lard 
Pails, Cans and Sheet 


Iron Lard Drums 

















Our customers are 
our best advertise- 
ment 














PLATTER TRUCK NO. 99 

We originate and 
design labels that will 
sell your goods 


An exceptionally handy truck for 
meat markets. 


Length 52” Height 60” 8” between shelves 
Width 24” Weight 400 Ibs. 


MARKET FORGE CO. 


EVERETT, MASS. Write us for complete information 
Making Trucks and Racks Since 1897 
Write for our complete catalog 


KRAMER Galvanized Trimming 





























and Sausage Containers Container 
n, ; 
Improved Made of 20 gauge galvanized steel, re- piety 
is inforced around the top with 7/16” steel ’ 
Hog Dehairing rod. Bottoms double seamed and carefully 
¥ soldered. Handles of same general con- 
Machines struction as used on our delivery baskets. 
Where a very heavy container is re- outing 
L. A. KRAMER co., quired we recommend No. 4, made of 18 2. 
111 W. Jackson Blvd., Chicago gauge galvanized steel; weighs 25 lbs.; 38 ta. die; 
has straight sides; is grossa = qr Ba. $2.26. 
“1 top with 3%” steel pipe over which sides 
Standard 1500-lb. are rolled and pressed. Furnished with a 
Ham Curing Casks cover, if desired. 
No. 4 
22 in. diam, 
10 in. high 


Without cover, 
$4.00 





With cover, ‘s 
$5.00 
Write for Prices and Delivery 


me Dubuque Steel : Products Co. 
Bott Bros. Mfg. Co. Titino1s’ 


Sheet Metal Dept. 
KRETSCHMER MFG. CO. pubuaque, towa 




















When you write the advertiser, mention THE NATIONAL PROVISIONER 
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is not an expense but an investment. 
The saving in shrinkage and superior 
product with resultant increased 
sales proves this. 


Leading packers and provisioners 
continue to equip with them exclu- 
sively. There must be a reason. 








Made in oval and square shapes 


Ham Boiler Corporation 


Factory: Port Chester, N. Y. 











A Good Investment 


An outlay for Adelmann Ham Boilers 


1762 Westchester Ave. New York City 
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Complies with 
B. A. I, Requirements 
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Write for Prices 


The King ef Nitrates Immediate Deliveries 


Double Refined Nitrate of Soda 


Prompt Shipment 


STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY 


CHAUNCEY, NEW YORK 


SAN FRANCISCO, CALIFORNIA 


CHICAGO OFFICE: 111 W. WASHINGTON ST. 





Shrouding Pins 
To Clothe Beef 


Turn out your beef 
sides the new way— 


clean! 


Made from tempered 
spring wire with 
new style washer to 
prevent tearing 
cloth. 


Write for Samples 


We manufacture springs 
for all purposes, from 
brass — bronze — mone) 
metal and steel. 


oy - h 
out washers 
Muehlhausen Spring Co. 
1 So. Loomis Blvd. 


gy Ill. 


bright, fresh and ~ 














LOSS 


MARGARINE CARTONS 


Protect the 
Product 


HY-GLOSS Paraffined Car- 
tons are unexcelled; are used 
by the leading Oleo Manufac- 
turers of the country. They 
attract the attention of the dis- 
criminating buyer. 























National 
Carton Company 
Joliet, Ill. 








Cleaning time is costly— 
conserve it with Oakite methods 


IME used in cleaning is valuable. It costs 

money — sometimes an incredibly large amount 
of money. You should therefore endeavor to con- 
serve it—to do your cleaning as economically as 
possible. This you can accomplish if you use Oakite 
methods for 


Cleaning ham boilers Cleaning bacon hooks and 

Hog Scalding hog trolleys 

Cleaning cutting tables Washing overalls, aprons, 
and vats towels, etc. 


Scrubbing floors and walls General cleaning 


When Oakite materials are used, the whole clean- 
ing operation is speeded up. Coatings of grease 
and tallow, dirt, and grease are quickly removed. 
Washed surfaces are left sanitary and sweet- 
smelling. 


You can actually prove these Oakite advantages to 
your own satisfaction. Merely call in the Oakite 
service man and let him give you a practical demon- 
stration. No obligation—a request to us will bring 
him to you. 


Oakite Service Men, cleaning specialists, are located at: 


Albany, Allentown, Pa.; *Atlanta, Ga.; Baltimore, *Boston, Bridgeport, *Brooklya, Buf- 
falo, Camden, Charlotte, N. C.; *Chicago, *Cincinnati, *Cleveland, *Columbns, O.; *Dal- 
las, *Davenport, *Dayton, *Denver, *Des Moines, *Detroit, Erie, Flint, Mich.; *Grand 
Rapids, Harrisburg, Hartford, *Indianapolis, Jacksonville, Fia., *Kansas City, *Los 
Angeles, Louisville, Ky.; *Milwaukee, *Minneapolis, *Montreal, "Newark, New Haven, 
*New York, *Oakland, Cal,; Philadelphia, *Pittsburgh, Portland, Me.; *Portland, Ore.; 
Providence, Reading, *Rochester, Rockford, Rock Island, *San Francisco, *Seattle, 
*St. Louis, Springfield, Ill.; Syracuse, *Toledo, *Toronto, *Tulsa, Okla.; Utica, 
*Vancouver, B. C.; Williamsport, Pa.; Worcester. 


*Stocks of Oakite Materials are carried in these cities 


OAKITE 


TRADE MARK REG US OAT OFF 


Industrial Cleaning Materials ana Methods 


OAKITE IS MANUFACTURED BY OAKLEY CHEMICAL CO. 
20A THAMES ST., NEW YORK.N.Y. 























PATERSON PARCHMENT PAPER Co. 


PASSAIC, NEW JERSEY 
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Does your container 
meet this test? 


OUR container must stand out on the dealer’s shelf 
and it must insure your product reaching the con- 
sumer in the same condition it left your plant. 
Wheeling Lard Cans and Pails are made of prime tin 
plate, strongly constructed and attractively finished in 
an enduring lustre or lithographéd design as desired. 
Nothing is spared to make Wheeling Cans and Pails 
worthy of your product. 


On request, we will mail literature illustrating and 
describing our general line and on receipt of specifica- 
tions will prepare lithograph sketches and estimates. 


Wheelin 


Can Company 


Wheeling, West Virginia 
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‘ACTURERS ; MANUFACTURERS 
rower sets CONSOLIDATED BY-PRODUCT CO. > *2t22°~ 
BUYERS OF West Philadelphia Stock Yards i ae 
po hapa 30th and Race Streets Philadelphia, Pa. "s» Grade Hes end Ghee 
SHEEP | HOG | BEEF BECHSTEIN & CO., Inc. 
CASINGS SAUSAGE CASINGS 
CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
egestere <:QhentBeatabene =‘ iii LONDON: 5 St, Johns St., Smithfield, E. C. Telephone Whitehall 9328 a 
pysaupces co. | OPPENHEIMER CASING Co. 
Offices Eastern Branch Importers and Exporters of . eronto 
Saco. Teer it~  savsiGe casmcs: fn 
Hamburg CHICAGO, U. S. A. Tientsin L 
Hammett & Matanl 
casinc mrorters «|| Mi, BRAND & SONS 
iaicl. SAUSAGE CASINGS 
emattbend: Satan FIRST AVE. AND 49th ST. NEW YORK 














ALEXANDER’S CASINGS, LTD. 


Os Rao ame gala S. OPPENHEIMER & CO. 


Continental Hog Casings Sausage Casings 
AGENT: Henry Kruger, 220 N. State St., Chicago, 2700 Wabash Ave. London, 47 St. John 8t., Gmithfield 
Chicago. Room 411. Phone Dearborn 8734 Hamburg 8—Luisenhof 73 Boulcott St., Wellington 











TE 





96-100 Pearl St., New York 
Manufacturers, 


SAUSAGE CASINGS EARLY & MOOR, Inc. 


relan Im e Blac 
Fresco bas a Exporter, SAUSAGE CASINGS ene Mase. 


“The Skins You Love to Stuff” 


The Irish Casing Co. 
exporters, importers 














WEW YORK BUTCHERS’ SUPPLY CO.,Inc. 


SAUSAGE CASINGS AND M. ETTLINGER & CO., Inc. 


SUPPLIES Importers, Exporters and Cleaners of Sausage Casings. A large 
513 Hudson St. NEW YORK, N. Y. stock of all kinds of casings constantly on hand 
Established 1903 12 COENTIES SLIP, NEW YORE 











Tel. Rhinelander 4817 


THE AMERICAN CASING CO. J. H. BERG CASING CO. 


Importers and Exporters 























SAUSAGE CASINGS and SPICES i Importers Sausage Casings Exporters 
401-3 East Goth st. New York City | | o4g w. 33rd St. Chicago, Ill. 
PHONE GRAMERCY 3665 © 
Schweisheimer & Fellerman Sausage Casings 
IMPORTERS and EXPORT 
wien noeuaege Caings | | )6 HARRY LEVI & COMPANY 
Ave. A, cor. 20th St., New York, N. Y. 842 WEST LAKE STREET SRE ane Tepastons cuicaaco 
Los Angeles Casing Co. Massachusetts Importing Company | 
4120-26-18 Dacommen Sirect Importers | HIGH GRADE SAUSAGE CASINGS _ Exporters 
a Direct Importers of Russian, Persian, Chinese Sheep 
Sausage Casings 78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 











“NIAGARA BRAND” Si. siren Oore P= 
Also Refined Nitrite of Soda. All Complying with Requirements of the B.A.I. 


“Taaaee” BATTELLE & RENWICK MAIDENLANE 
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TH 
dl 


ST. LOUIS 


NEW YORK 


ESTABLISHED 1853 


BUENOS AIRES 














HAMBURG 








SAYER & COMPANY, Inc. 


Peoria and Fulton Sts., Formerly Wolf, Sayer & Heller, Inc. CHICAGO, ILL. 


Sausage Casings and Sausage Room Supplies 
New York London Hamburg Montreal Sydney Christ Church, N. Z. 








THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Hammerbrookstr 63/67 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 





itty ax if yh i; 
¥ wi 
ars. GP). e ¥ 
oe anes F 











THE DRODEL CO., Inc. 


— } ) 


if BA oy 


DRS Se ay 


CASINGS PRODUCE , Inc, 


80, Pearl St. New York City 


Tel: Whitehall 7916-7917-7918 


Cleaners and Importers Sheep 

















Sewed Casings Exclusively 


National Specialty Co. 
61 E. 32nd St. 





Chicago, Ill. 





Import Sausage Casings Export and Hog Casings 
336 Johnson Ave. Brooklyn, N. ¥. E. E. SCHWITZKE, Pres. 
F. M. Ward J. Schnell 











THE OHIO SALT CO. 











SCHAUB&CO. 
Hamburg 27, Germany 


Importers of all kinds of 
Packing House Products 


Branch Houses All Over 
Northern Europe 


Established 1868 
H. Leube, Sr. H. Leube, Jr. 


Sole Proprietors 
Correspondence Solicited 
Own Big Warehouses on the 
River Elbe 





WADSWORTH, OHIO 





NEW YORK 
BUENOS AIRES 


taliys Celected 3S 
canervuny Hoe = B ose ‘ 


Packino: COVES A. 





C uS 


The Crucoahy 





SAUSAGE Cas 
St 1ee Dp 
TH Wo Monn oS Se 








CASING HOUSE 
Beatn. Levic Co., Inc. 


LONDON 
WELLINGTON 





Sings 


UNTFORMLY 
“SELECTED 


ee Giewtercreren 





KLEEN Kup 


The Package 
That Sells 
Its Contents 


Big packers as well as hun- 
dreds of retailers use this 
snow-white paper package for 
their sausage meat because it 
keeps the product fresh and 
clean. Because it carries their 
name and trade-mark directly 
into the home. It is used ex- 
tensively because of its adver- 


tising value. 


MonoGervice . 
NEWARK NEW JERSEY — 





MICACO tht. 


mis Or 


‘Chemicals 


“Anhydrous Ammonia 
Aqua Ammonia 
Caustic Soda 
Soda Ash 
Liquid Chlorine 
Bleaching Powder 


The MATHIESON. ALKAL SeORKS Yne 


250 PARK 


CHAMLOTTE 


e Manutacturer } 
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DEPENDABLE 


THROUGH THE YEARS 


They were the favorites fifty years ago, and with 





our experience and manufacturing knowledge, 
Foster Bros. Splitters have retained this position. 


These Splitters with perfection of balance, in ad- 
dition to quality of steel, permit of rapid and ac- 
curate cuts, which reduces production costs. 

3eef well dressed is your aim and we provide 


the tools to do it. 


THE BRAND IS FOSTER BROS. 


If your supply house cannot : 
furnish prices and full infor- ys ago 
mation, write to us direct. a “oe 


y plitter 
JOHN CHATILLON & SONS bai 


Established 1835 
Manufacturers of Scales and Butchers’ Supplies 


85-99 Cliff Street New York City, N. Y. 





Foster 
Bros. 
Pork 

Splitter 








Bi neat oe : 
SAUSAGE MEAT 
"IMC NDEDENDE NT PACRING CO.” , 


WEST CARROLLTON 


GENUINE VEGETABLE PARCHMENT 


Parchment Wrappers 
Help Merchandise the Line 


Parchment Wrappers do far more Clean, crisp, parchment wrappers 
than keep moisture from striking serve as constant reminders that the 
through. They do far more than help goods they protect are sanitary, fresh, 
keep the contents fresh. Parchment properly presented—that the house 
wrappers also help sell the line and behind them is forward thinking and 
the house behind it. mindful of the shoppers’ wishes. 


Nye 


West Carrollton Parchment Gb. 
West Carrollton. Ohio. 


It pays far more than it costs to wrap 
moist products in parchment 

















A. Sesion, i. & Sons Baskets 


DETROIT, “MICH. EVERYTHING 














The “United” Improved 
Sausage Mold 


Identify your product by using the improved 
patented clasp lettering mold. Branded 
products always sell best. ‘‘United’’ lettered 

molds are practical, inexpensive and effective. 
If your jobber cannot supply you 


write us direct. : 


United Steel & Wire Co. aa 


Battle Creek, Mich. Se  , ane salem se ae 


Mold furnished with or without letters. 


Mold is electrically welded at every 
intersection of wire. Construction is su- 
perior to any other en market. Ingenious 
clasp eliminates use of pin for fastening 
meld closed. Not necessary to tie sau- 
sage to mold. Bars welded across bottom 

d sausage securely during smoking 
process. 















Atchison, Kans from branded meat put up in this form. 
> e 
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WHAT THE NEWSPAPER SAYS 


KERN “HOOKED ’ER TO BILER” 


The new packing plant of George Kern, 
Inc., New York City, which is a model of 
its kind, is equipped exclusively with 
Ridgway steam hydraulic elevators. 
George Kern is noted for his close study 
of economical and effective methods, 
which probably accounts for his selection 
of this type of equipment. 














“George Kern is Noted for his Close Study of Economical and Effective 
; Methods” 

We wonder if you fellows get this. 

“Keonomy” and “Efficiency” are two E’s that spell “Easy Money” in 
the good sense. 

One of the most striking things to us as we exploit the Ridgway 
Elevator is this: 

The Big Money Makers are those who get the Ridgway 

For example: 

The only Rubber Company that ever turned old “Hook’er” down per- 
sonally with a dull thud 

Was one of the Biggest—and It Busted! 


It was in that plant one of the elevators that were bought instead of 
Ridgway Elevators, was overloaded and fell, killing and maiming the 
poor ignorant workmen who piled all they could get and then jumped 
on it themselves. 

George Kern, Inc., is noted as being one of the most successful con- 
cerns in the land and they 


“HOOK ’ER TO THE BILER” 


Craig Ridgway & Son Co. 
COATESVILLE, PA. 


Elevotsr wiakers to the folks who know 





Double Geared 

















The Peppercorn and Diamond Brand Butchers Cutlery 


TRADE MARK The World is flooded with Cheap imitations of Butchers’ Knives, many of which 
are of very little use for the purposes for which they are made. Those that pay 
ore 4) and wear, giving the greatest satisfaction to the user, are those made from 
b 
peppercorn - JOHN WILSON’S World-Renowned Double Shear Steel 
a Which are all Hand Forged and all the modern means of production being observed. 
eee? They have stood the test for 176 years and the demand is greater than ever. 











Established 
1750. 


THE SEST THEN. 


1926 
THE BEST NOW, 








Butchers’ 
=| Knif 














Boning 
Knife 












Works : Sycamore Street, SHEFFIELD, England. Agents - 


H. BOKER & Co., Inc., Duane Street, NEW YORK. 
t=" May be obtained from all Storekeepers. 




















THE MODERN 


Nabco, Veneer, Wire-bound Boxes for Strength—Security 













SaveinFreight Savein Handling 
SaveinNails Savein First Costs 
Send us your specifications now and 


we will prove to you how to save 
from 25 to 40% in traffic charges. 


NATIONAL BOX CO. 


General Offices 
1101 W. _ St., gi Ill. 
Offic 
1011 Liberty Bile, Philadel hia, Pa. 


Room No. 5150 Nassau St. ‘ew York City 
Secthaun OGlest Miphchen, Wve. 


BOXES 
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CASING CYLINDERS 


The cylinder above can be refilled with either Rice 
Root or Bristle. The importance of a good casing 
brush cannot be overestimated. We feel certain 
that better results can be obtained from our brushes 
than any on the market. We can furnish new cylin- 
ders if desired. 


OVAL BEEF WASHER 
(Brass Wire Drawn.) 
Block 1014”x374", 134” trim. 





This is by far our best and most popular brush 
for washing beef. It is an exceptionally full brush 
and for its size very light. We make this either 
from Bassine or Rice Root. The fountain hole in 
the block can be placed wherever desired, and in 
any size desired. 











N BRUSH 


Block 714”x234"x13%", 11%” trim. 
Made with Rice Root or Palmetto fibre. 


brush gives a very good distribution of water, 


Quality 


Brushes! 


Making quality brushes for discriminating 
users is not a simple task. Ordinary brushes 
made of ordinary materials will not stand the 
strenuous tests to which they are subjected 


in the packing industry. 


We know what packing house brushes must 
do—and we are thoroughly familiar with the 
conditions under which they are used. Strong 
bristles and fibers are essential, because, in 
the final analysis, a brush is no better than 


the material from which it is made. 


1355 West 31st Street 


This 
hav- 


ing five outlets for this purpose in the back. Widely 


used by packers. 





ARMOUR 4%) COMPANY 


Brush Department 


a ee 


A Few of Our Many 
Satisfied Customers 


Allied Packers, Inc. 

Albert Lea Packing Company 
Brennan Packing Company 
Columbus Packing Company 
Jacob Dold Packing Co. 
Federal Packing Company 
Kingan & Company 
Morton-Gregson Company 
Oscar Mayer & Company 








Swift & Company 














Wilson & Company 


ee ee 
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Why Money is Lost on Hides and Skins 


Careless Take-Off and Poor Handling 
And Curing Reduce Value of Principal 
By-Product of the Beef Slaughterer 


The hide is the beef butcher’s prin- 
cipal by-product. Does he get what 
he should for it? 

HE DOES NOT! 


Why? Because, in most cases— 
whether packer or butcher or country 
killer—the take-off is careless or the 
handling is poor. 

Hide and skin buyers pay less for 
poor products. Why not make it good 
and get ine price? 

Want Better Hides and Skins. 

What can be done to bring about 
the production of better hides? While 
there are many of excellent take-off 
and cure, far too large a percentage 
are of inferior production. 

For many years the U. S. Depart- 
ment of Agriculture has advocated 
measures to improve this most im- 
portant by-product of beef produc- 
tion. With the inauguration of a 
program of waste elimination by Sec- 
retary of Commerce Herbert Hoover, 
the Department of Commerce became 
vitally interested in improvement in 
production and marketing of hides. 

The tanning industry, too, has 
known perhaps better than any other 
of the great losses due to grub infes- 
tation, poor pattern, cut and scored 
hides, and unsatisfactory cure. That 
industry’s loss from these causes has 
been considerable, even though tanner 
buyers have always placed a price 
differential on poor production. 

But it is the packer, the local butcher 
and the farmer or ranchman who have 
suffered most as a result of lack of 
care or ignorance in producing and 
curing hides. 

Conference on Hide Losses. 

Believing that great savings could 
be effected for both the slaughterer 
and the ultimate consumer of leather, 
as well as to all other agencies con- 
cerned with hide production, a con- 
ference of representatives of the 
packers, the tanners, the cattle pro- 


ducers, the shoe manufacturers, and 
of the U. S. Department of Agricul- 
ture and Department of Commerce 
was held in Washington a short time 
ago to discuss methods of eliminating 
losses in hide production. 

Damages to hides from animal dis- 
eases and grubs and other insects 
were taken up in considerable detail, 
as well as the loss to the tanner from 
the branding of range cattle. These 
are matters for correction while the 
animals are still in the hands of the 
producer, as are scratches and cuts 
on hides of cattle from barbed wire. 

Attention was also given to bruises, 
horn cuts and other injuries to hides 
while cattle are in transit, all of which 
result in direct loss to the hide and 
leather industry. 


Skinning, Curing and Marketing. 


The discussion of skinning, curing 
and marketing of hides was of great- 
est immediate interest to the packing 
industry. It was pointed out that 
faulty practices were sources of great 
loss, and enabled foreign hides and 
skins to enter into sharp competition 
with the home product. 





Why Not Get This $780? 


A small packer or butcher 
killing only 10 head of cattle a 
week can save $145 a year by 
care in take-off and cure if he 
got only Y%c per pound more for 
his better hides. 

It has been shown that as 
much as 3c and more per pound 
is lost on unsatisfactory hides. 

On each 50 Ib. hide an increase 
of 3c per pound in price would 
amount to $1.50. On 10 hides 
this would be $15. On the year’s 
kill the increase would be $780. 


Is it worth trying? 














Instead of the domestic hide com- 
manding the higher price, this pre- 
mium is too often carried off by the 
imported hide, as a result of more 
careful take-off and cure. 

Approximately 22,000,000 cattle 
hides and kipskins are utilized an- 
nually in the United States. Of these 
about one-fifth are imported. 

About 6,000,000 are from what is 
known as “country” take-off. These 
country hides are of an average 
weight of 45 lbs., or a total of 270,- 
000,000 Ibs. 

Because of their faulty production, 
these hides are probably given an 
average dockage of 3c a pound, result- 
ing in an annual loss on this class of 
hides alone of $8,000,000. 


Do It Better in South America. 


South American packer hides, be- 
cause of their superior cure, often 
bring a better price than the produc- 
tion of similar hides in this country. 
It was believed, therefore, that there 
are possibilities of improving even 
the best production—if not in take- 
off, then in cure. 

The so-called “frigorifico” hide 
from South America is washed and 
brine-cured, resulting in an average 
advantage in price of 2c per pound, 
or about $12,500,000 a year over the 
green, unwashed hide of domestic pro- 
duction. 

The loss in hides from disease, 
grubs, cuts and bruises, poor take-off 
and unsatisfactory cure totals many 
millions of dollars. In Secretary 
Hoover’s program of waste elimina- 
tion possible savings of this size in 
any industry ate not overlooked. 
For this reason, the Department of 
Commerce, in cooperation with the 
Department of Agriculture, has found 
a fruitful field for waste elimination 
in the production of hides and skins. 

The packing industry is just as con- 
cerned as the government and the 
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tanners with this saving, as a con- 
siderable percentage of it would be a 
direct return to the industry. 

The saving to the individual slaugh- 
terer would vary with the number of 
cattle and calves killed annually. But 
an increased return of $1 to $2 per 
hide is not to be ignored, especially if 
this can be brought about with little 
added cost of production. 

The belief was expressed at the 
conference that the greatest loss is 
in the hides produced by some smaller 
packers and local killers. 

There is often less care exercised 
here, particularly when these hides 
are sold in “flat” lots, and the pro- 
ducer gets no more for carefully 
flayed and cured hides than if his pro- 
duction were unsatisfactory. 

Premium for Good Hides. 

To bring about improvement here, 
it was advocated that a premium 
be paid for good hides. Here 
is where the tanner buyer can do his 

“part in encouraging care in take-off 
and cure. If a small producer offers 
fancy hides and skins and is paid a 
premium for them, it is likely that he 
will continue to exercise care in his 
future production. But if he has no 
price incentive, he will have little in- 
terest in the kind of hides he sells. 

Some hides are so badly damaged 
in the take-off that they are of little 
value except as glue stock. This is a 
serious waste. 

But perhaps the source of greatest 
loss to the industry is in the large 
percentage of indifferent hides offered 
for which the producer is willing to 
take a low price, automatically de- 
pressing the market for higher-grade 
production. 

Producers of hides are divided by 
the government investigators into 
three classes—first, the widely-scat- 
tered small killers, such as farmers, 
ranchmen and country butchers; 
second, small packers, abattoirs and 
city butchers; third, the larger pack- 
ing establishments. 

Aim at Small Packers and Butchers. 


It was believed that the greatest 
opportunity for improvement in the 
character of the production lay with 
the second class, which in the aggre- 
gate produces a large number of 
hides. The first class is difficult to 
approach, although means for doing 
this were suggested. 

It was recommended that efforts be 
highly concentrated on the small 
packer and butcher group. 

Among these individual production 
is great enough to help in the devel- 
opment of a fuller appreciation of the 
possibilities of greater returns 
through better production; also, 
where special equipment is necessary, 
to justify expenditure for it. 

Can Improve Hide Curing. 

In the case of the larger packers 
there appears to be little loss from 
poor take-off, but improvement was 
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believed possible in the method of 
cure. It was thought that the ad- 
vantage held by the South American 
hide, because it is washed and brined, 
may be sufficient to encourage the 
adoption of the practice in this coun- 
try. 

As the farmer or ranchman kills so 
few animals, he can hardly be expect- 
ed to be as skilled in dropping the 
hide as is the man who does this fre- 
quently. On the other hand, he can 
improve his cure greatly, as no spe- 
cial skill is needed to do this. It was 
recommended that curing instructions 
best adapted to different sections of 
the country be given to these men, 
and the relative merits of several 
means of curing pointed out. 


Handling Hides and Skins 


In a discussion by a committee of repre- 
sentatives of the Department of Commerce 
and the Department of Agriculture on the 
“conservation of hides and skins,” relating 
particularly to the skinning and curing of 
cattle hides and calfskins, it was pointed 
out that the value of a hide or skin de- 
pends in part upon the skill with which it 
is removed from the animal. Other things 
being equal, the better-flayed hide will in- 
variably bring the better price. 

The two most serious defects from poor 
skinning are cuts and poor pattern. There 
are other defects but they are far out- 
weighed in economic importance by the 
two mentioned. 

Damage Done by Cuts. 

Cuts result from unskilled use of the 
skinning knife, and range from more or 
less superficial scores on the flesh side to 
deep gashes that sometimes pass through 
the hide with great damage to the result- 
ing leather. For certain classes of leather 
goods cuts can be allowed for, and the 





Hits the Pocket Book 


Touch a man’s pocketbook and 
you will get his attention. 

Place a premium on properly- 
flayed and cured hides and every 
killer will want to know how to 
get that premium. 

Some slaughterers are un- 
skilled, some rely on unsatisfac- 
tory help, and some don’t know 
how to take a hide off right, 
however much they may want 
to. 


Every packer should look to 
his practice, and be sure that it 
is right. 

Small killers or butchers who 
believe the main object in get- 
ting the hide or skin off is to get 
the meat, should realize they are 
throwing money away by care- 
less practices. 

Let each do his bit in helping 
to improve hide production, 
eliminating waste, and guaran- 
teeing a better return to the 
owner of the hide. 
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value of the leather in the usual commer- 
cial trims can be judged by the buyer ac- 
cording to his requirements, so that the 
whole hide or skin is not a loss. 

On the other hand, for those products 
such as transmission belts, heavy straps, 
bags, cases, and upholstery—requiring 
maximum strength together with maxi- 
mum area and length—entire freedom 
from defects such as cuts is essential. 

For these purposes a single cut may and 
often does render the hide worthless. 
Hence the importance of skill of a highly- 
developed order to insure the operator 
good chances of removing the entire hide 
or skin without a slip of the knife. 

Why Price Offered is Less. 

Poor pattern results from “opening up” 
cuts made at the wrong location and in 
the wrong direction, yielding a hide of 
irregular or unsymmetrical shape with an 





PROPER PATTERN FOR HIDE. 
There’s money in careful hide take off. 
This shows how hide should look if done 
properly. 


improper distribution of butt, belly, 
shoulder, and shank portions. This is of 
great importance commercially, particular- 
ly for sole and belting leather. 

The different parts of a hide have differ- 
ent fiber quality. These are commercially 
separated into trims such as butts, bends, 
shoulders, bellies, and heads. Each trim 
has a different value as leather, and about 
in the order given, starting with the most 
valuable. 

Consequently, if the take-off of a hide 
is such that the proper proportional divi- 
sion of these sections cannot be made, then 
price discrimination results. 

Other Results of Poor Take-Off. 

Trim generally is associated with pat- 
tern, and refers more particularly to clean- 
cut, even edges as opposed to ragged ones; 
to the distribution of tag-ends around the 
flanks; and to the treatment of portions 
outside of the main body contour, such as 
shanks, ears, and head. 

Among other defects of skinning are 
cut-throat (other than kosher hides); 
meat, particularly cheek meat, left on 
hides; failure to remove tail bone, udder, 
dewclaws, and horns; failure to split ears; 

(Continued on page 235.) 
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Western Packers to Meet — 14 Reg- 
ional Meetings in Various Sections 
Operating and Purchasing Meetings 


MANY AT SECTION MEETINGS. 

“Every member company of the Insti- 
tute can make its annual dues by buying 
equipment and supplies through the De- 
partment of Purchasing Practice. Many 
companies already are doing it.” This was 
the statement made by Oscar G. Mayer, 
President of the Institute, in talking before 
the Purchasing Section which met at the 
Institute offices on May 28. 

The meeting was one of two important 
gatherings held during recent days for 
packinghouse departmental heads, the 
second being the Operating Section meet- 
ing on June 3. Both meetings were well 
attended. 

At the purchasing meeting Mr. Mayer’s 
talk was followed by an interesting dis- 
cussion on the manufacture of parchment 
paper by J. Kindleberger, president of the 
Kalamazoo Vegetable Parchment Com- 
pany. Mr. Kindleberger described the 
uses of parchment paper, the ingredients 
used in its manufacture, the manufacturing 
processes and the research which is being 
carried on to find new uses for and im- 
proved ways of making the product. 

R. W. Metzner of the Hygrade Lamp 
Company described the manufacture of 
incandescent lamp bulbs and covered the 
materials used, the actual manufacturing 
processes, and developments which have 
been effected recently in the lamp indus- 
try. 


Value of Purchasing Work. 


In his talk at the purchasing meeting 
President Oscar G. Mayer said: 

“I am indeed glad to see, judging by the 
attendance at this gathering that the pur- 
chasing program of the Institute is meeting 
with such approval. The Purchasing De- 
partment has come to be one of the most 
active branches of our work. As I look 
over the weekly report of transactions made 
by the department I am astonished at the 
volume of orders, judging both from the 
number of orders and their size. The ag- 
gregate savings to member companies who 
are taking advantage of this opportunity to 
save on their purchasing is great. So large 
and attractive a list of price arrangements 
has been made that every member company 
can make its annual dues through the Insti- 
tute Equipment and Supply Company, which 
is administered by the Department of Pur- 
chasing Practice. 

“I wish to stress again the fact that the In- 
stitute Equipment and Supply Company is not 
a rival to your Purchasing Department. I feel 
that this is not the proper point of view for 
your purchasing agents to take. This or- 
ganization is simply another bidder—a 
friendly bidder—for your business, which has 
worked out the best proposition to suit your 
interests. This is the point of view under 
which I operate my own plant. 


Analysis of Supplies. 


W. Lee Lewis, Director of the Insti- 
tute’s Department of Scientific Research, 
talked on experiments and tests on pack- 
inghouse supplies. He emphasized the fact 
that the purchasing agent can use a chem- 
ical laboratory to good effect in purchasing 
supplies, especially those used in curing 
and for similar purposes. In purchasing 
technical supplies for the packinghouse, 
he pointed out, “there are three consid- 


erations which the purchasing agent should 
keep in mind, in addition to securing favor- 
able quotations: first, supplies entering 
into food products should come within the 
requirements of pure food regulations; 
second, articles in the nature of proprietary 
preparations, as curing, coloring and clean- 
ing compounds, should not be purchased 
or used without knowing their chemical 
composition; third, in the case of supplies 
bought on specifications, as paints, var- 
nishes, lubricants, or coal, the company 
should know that the specifications are 
correct for the uses intended and that the 
article delivered meets the specifications.” 

The Institute Service Laboratory, which 
was established primarily for the purpose 
of enabling packers to determine the con- 
tents and quality of the supplies and prod- 
ucts which they buy and sell, has been 
extensively used for the purposes just 
mentioned, Dr. Lewis stated. 

A talk on purchasing problems by Harry 
L. Osman, Director of the Department of 
Purchasing Practice, and manager of the 
Institute Equipment and Supply Company, 
was the last on the program, and was fol- 
lowed by a general discussion of purchas- 
ing problems by the general meeting. 

John G. Hormel, chairman of the Pur- 
chasing Section, presided at the meeting. 
The program was arranged by A. W. Ruf, 
program chairman of the Section. 


The Operating Section. 

The Operating Section meeting opened 
with a statement on “Some of the Indus- 
try’s Needs” by R. F. Eagle, presiding 
chairman of the Section. Dr. Eagle stated 
that one of the most important problems 
to be solved is improvement of processing 
methods to increase the reclamation of 
products and get for them a higher market 
grading. He emphasized the fact that 
scientific and practical research would play 
a most important part in this work. In 


the speaker’s opinion, meetings such as the 
sectional meetings of the Institute which 
are bringing specialists from within the 
industry together to discuss common prob- 





JOHN G. HORMEL 
Chairman Operating Section. 


lems, should do much to speed progress 
in solving the problem he referred to. 

J. A. Hynes, chief chemist of the Insti- 
tute Service Laboratory, talked next on 
“The Importance of Sampling—How to 
Do It.” He stated that since many pack- 
inghouse by-products are sold on analysis 
and many supplies are purchased on analy- 
sis, the taking of samples for the labora- 
tory is especially important and that to 
assure satisfaction to both the buyer and 
seller, the samples must be properly ob- 
tained. 

Herman L, Ekern, of Ekern & Meyers, 
talking on “Superannuation and Disability 
Pensions for Employees,” explained the 
application to the packing industry of the 
general principles of superannuation and 
disability insurance. 

W. G. Dunnett, Swift & Company, spoke 
on the efficient operation of a packing- 
house storeroom covering the important 
points to be considered in ordering, buy- 
ing, and receipting storeroom supplies, 

Scales in the Packing Industry. 

An interesting talk on the “Types and 
Care of Scales in the Packinghouse Indus- 
try,” illustrated with lantern slides, was 
given next by C. A. Briggs, of the Packers’ 
and Stockyards’ Administration. Mr. 
Briggs described fundamental features of 
different types of scales and discussed the 
proper care of scales under packinghouse 


(Continued on page 46.) 
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WESTERN PACKERS MEETINGS. 


The first of the six annual regional 
meetings for Western packers will be held 
on Monday, June’7, in Oklahoma City, 
and Tuesday, June 8, in Dallas. The 
meetings were arranged by regional chair- 
men of the Institute. 

All member companies of the Institute 
in the territories adjacent to the meeting 
places have been invited to hear the dis- 
cussions of the Institute’s services and 
of the outlook for the packing industry, 
which will be presented. 

The second meeting in the series is to 
be held in Los Angeles on June 14, and 
will be followed by meetings in San Fran- 
cisco on June 15, Portland on June 18, 
and Denver on June 22. 

Oscar G. Mayer, President of the In- 
stitute, W. W. Woods, Executive Vice- 
President of the Institute, and W. Lee 
Lewis, Director of the Institute’s Depart- 
ment of Scientific Research, will speak 
at all of the meetings. 

Mr. Mayer will discuss the situation in 
the live stock and meat industry during 
the first half of the year and the outlook 
for the coming months. Mr. Woods will 
tell the members of the services which 
they. can obtain from the Institute’s de- 
partments, and Dr. Lewis will describe 
the progress which has been made in 
scientific research on curing and other 
problems related to the packing industry. 

The program for the Oklahoma City 
meeting will be divided into morning and 
afternoon sessions, with a luncheon. R. T. 
Keefe, Chairman of the Region, will pre- 
side. Howard W. Huntley will greet 
visiting packers on behalf of the Okla- 
homa City groups. Mr. Keefe will com- 
ment on the general trade situation. Mr. 
Mayer and Mr. Woods will talk and a 
general discussion will follow. 

After the luncheon, the talk by Dr. 
Lewis will be given, followed by a round- 
table discussion of operating problems. 

The program will close with a round- 
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table discussion of merchandising and 
credit problems. W. W. Martin will pre- 
side during the discussion, assisted by 
E. C. Lawson. 


JUNE REGIONAL MEETINGS. 


More than 250 packers are expected to 
attend the fourteen regional meetings for 
member companies of the Institute which 
are te be held in various packinghouse 
centers during the week of June 7. Two 
of the Institute’s Departmental Directors 
will speak at each meeting, discussing the 
services which their respective Depart- 
ments are offering to the members, 

Member companies in the Kentucky- 


Tennessee-Southeastern regions which are 
meeting together at Nashville on June 9 
will hear about the many valuable serv- 
ices available from the Institute’s Wash- 
ington office. 

This office is able to extend individual 
service to member companies in many 
connections, such as in matters pertaining 
to trade marks and patent applications 
and in negotiations with the Bureau of 
Animal Industry and other government 
departments. This office also extends as- 
sistance to the Committee on Foreign Re- 
lations and Trade and to exporting mem- 
bers in supplying information regarding 
new and proposed rulings related to 
foreign trade, both on the part of this 
country and of foreign markets. Details 
of these services and other services avail- 
able will be explained by Norman Draper, 
Washington representative of the Insti- 
tute. 

The exact time and place of the various 
meetings follow: 


CIRCUIT NO. I 


Wisconsin—Milwaukee Association of Commerce, 2 
p. m., June 7; G. A. Billings, chairman. 

Iowa-Minnesota-Nebraska—Cedar Rapids, Montrose 
Hotel, 10:00 a. m., June 8; J. W. Rath, J. C. 
Hormel, age Diesing. chairmen. 

Kansas City—K C. Athletic Club, 2:00 p. m., June 9; 
H. 8. Bicket, aadonan. 


Wesley Hardenbergh, Director of the 
Department of Public Relations and 
Trade, and Dr. C. Robert Moulton, Direc- 
tor of the Department of Nutrition, will 
speak at these meetings. 


CIRCUIT NO. II. 


ee eg Sullivan Pkg. Co., 2:00 p. m., 
June 7; E. Tower, chairman. 

Buffalo Buffalo Athletic Club, 2:00 p. m., June 8; 

Paul Dold, chairman. 

POE Rs wg! —— By anes Big. Union Stock 
Yards, 2:00 p. m., June 9; 8. Nash, chairman. 

Cincinnati—Business Men’s Club, 13: 30 p. m. (lunch- 
eon), June 10; Elmore M. Schroth, chairman. 

St. Louis—Missouri wig Club, 1:00 p. m. (lunch- 
eon), June 11; F. A. Hunter, chairman. 


H. R. Davison, ‘Divecher of the Depart- 
ment of Waste Elimination and Live 
Stock, and H. D. Tefft, Director of the 
Department of Packinghouse Practice and 
Research, will speak. 


CIRCUIT NO. III. 


Pittsburgh—Pittsburgh Athletic Club, 12:30 p. m. 
(luncheon), June 7; Geo. L. Franklin, chairman. 

Philadelphia—Manufacturers Club, 3:00 p. m., June 8; 

J. Felin, chairman. 

Baltimore-Washin ton—Baltimore, Southern Hotel, 
4:00 p. m. (dinner), June 9; Howard R. Smith, 
chairman. 

New York City—441 Lexington Ave., 3:00 p. m., 
June 10; A. T. Rohe, chairman. 

Boston—Chamber of Commerce, 12:30 p. m. (lunch- 
eon), June 11; F. S. Snyder, chairman. 
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President of the Institute. 


H. L. Osman, Director of the Depart- 
ment of Purchasing Practice and Manager 
of the Institute Equipment and Supply 
Company, and Frank L. DeLay, Director 
of the Department of Organization and 
Traffic, will speak. 


CIRCUIT NO. IV. 

Kentucky, Tennessee and S. E. Regions—Nashville. 
Chamber of Commerce, 10:00 a. m., June 9; K. M. 
Zaeh, Henry Neuhoff, E. S. Papy, chairmen. 

R. H. Hess, Director of the Department 
of Industrial Education, and Norman 
Draper, Washington representative of the 
Institute, will speak. 

ei 
MEAT AT SESQUI EXPOSITION. 


Crowds visiting the Sesqui-Centennial 
Exposition which started a six months’ 
run in Philadelphia on June 1, are expected 
to display gratifying interest in the large 
meat exhibit which is being constructed 
under the joint auspices of the U. S. De- 
partment of Agriculture, the Institute of 
American Meat Packers, the National 
Live Stock and Meat Board, and indi- 
vidual packers operating in the Philadel- 
phia district. 

Although the entire exhibit is not yet in 
place, owing to the fact that plans neces- 
sarily were made on short notice, the 
model packinghouse which has attracted 
large crowds in many other portions of the 
country, is set up. 

Two flashing devices, depicting the food 
value and uses of the less-known cuts of 
meat and the important place of meat in 
the balanced diet also have become fea- 
tures of the Palace of Agriculture in which 
the exhibit is located. 

Parts of the exhibit still to be installed 
are the model retail store windows in 
which attractive imitations of meat prod- 
ucts will be displayed, a dinner table on 
which a well-balanced diet including meat 
will be laid out for the education of the 
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consumers who see it, an ingenious, highly 
animated mechanical device demonstrating 
the value of meat in building up the body 
for the energy demands of everyday life, 
and a number of attractive panels prepared 
by the Department of Agriculture dealing 
with the food value and healthfulness of 
meat, and with various phases of the live- 
stock and meat industry. These additional 
features will be ready for public view 
within a few days. 

It is estimated that more than thirty 
million people will see these constructive 
illustrations of meat’s importance, 

a fo 


INTERESTING BULLETINS. 


Bulletins issued recently by the Insti- 
tute to its membership have been charac- 
terized by important reports from the De- 
partment of Scientific Research. Among 
these have been: 


A statement regarding the relative 
merits of cane and beet sugar as brought 
out by comments from members of inter- 
ested Institute Committees. 

Results of laboratory experiments with 
a special curing sugar now being offered 
to the Institute. 

A request for information from mem- 
ber companies regarding the proper 
nitrate content for pumping pickle. This 
request was made in response to corre- 
spondence with the B. A. I. following an 
announcement by that agency recom- 
mending that less nitrite be included in 
pumping pickle. 

Among other bulletins issued were the 
following: 

Other Valuable Information. 


An export bulletin approved by the 
Committee on Foreign Relations and 
Trade which dealt with new German tariff 
rates; rates of import duty on meats, etc., 
to France, a suggestion regarding future 
shipments to Great Britain of meats 
treated with borax. 

A list of used equipment and machinery 
for sale sent in to the Department of Pur- 
chasing Practice by member companies. 

The meat and live stock review for 
May, issued by the Department of Public 
Relations and Trade. 

A request from the Department of 
Packinghouse Practice and Research that 
member companies submit to the sub- 
committee on experimentation ideas for 
experiments which might be carried on 
regarding packinghouse equipment and 
supplies. 

A new offer of four-color advertising 
leaflets to the membership by the Depart- 
ment of Public Relations and Trade. 


Sa a 
SELL MEAT FOR HEALTH. 


John C. Cutting, Director of the Insti- 
tute’s Department of Retail Merchandis- 
ing, spoke Wednesday evening, June 2, 
before a group of retailers at Blue Earth, 
Minn. The retailers gathered under the 
auspices of the Blue Earth Community 
Club. Mr. Cutting’s subject was “Sell 
Meat for Health’s Sake.” 
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Hog Prices and Packer Costs 

“Hog prices are dangerously high,” says 
While it is be- 
lieved that temporarily small runs of hogs 


a Western farm paper. 


might send prices even higher than they 
are now, nevertheless this paper believes 
that hog prices are on dangerous ground. 

It states further that it is of the opinion 
that farmers who make plans for the future 
based on $14 hogs are sure to be disap- 
pointed, but that hogs would furnish a 
profitable market for corn for fully six 
months to come, and perhaps longer. 

The trade believes that hogs can furnish 
a very good market for the farmer’s corn 
and still be $4 or $5 a hundred lower than 
they are now. It is said that there have 
been only one or two times in history 
when there was more money in convert- 
ing corn into hogs than last month. 

The packer’s investment in the product 
on hand is high. He must get the original 
cost of his hogs out of it, plus extra over- 
head and production costs. Because of 
limited volume, expenses in some’ cases 
have been nearly double those of a time 
of capacity production. 

A great shortage of volume is as bad or 
worse for the industry than too much 
volume. Greater attention than ever must 
be given to the marketing of product to 
see that the margin on turnover takes care 
of the investment. 

Packers who want to be sure not to 
show in the “red” at the end of the year 
must keep a “weather eye” on their busi- 
ness. It looks like a poor time to take 


chances, and make up losses “next time.” 


a weer 
Artificial Beefsteak? 


Synthetic beefsteak is promised not only 
as a possibility but a probability of the 
future. It is to be laboratory-manufac- 
tured and to contain the food constituents 
of the feed-lot beefsteak. 

This is the promise. of Dr. David Wes- 
son, who has contributed so much to the 
manufacture of cotton oil into a popular 
edible product. 

Meat lovers do not look forward with 
much anticipation to factory beefsteak. It 
is difficult to believe that the laboratory 
could produce the delicious tasty product 
manufactured in the Corn Belt feed lot. 

It is possible, however, to visualize a 
that 


favorably with steaks froma great number 


synthetic steak might compare 
of common cattle that come to market, 
which are tough, “chewy” and tasteless. 

But the buyer of beefsteak wants some- 


thing else. 


As one Corn Belt daily aptly says, “The 
the 
delectable flavor brought out in the gentle 


educated American palate wants 





23 
process of chewing a juicy steak. We 
reckon that won’t be found in any factory 
product for some moons to come. In 


the meantime, the farmer might as well 
proceed with his own wonderful manufac- 
turing process whereby he, in partnership 
with nature, converts coarse feeds unfit 
into the finest 
food product man ever tasted.” 

If synthetic beefsteak could be made 
that would offer a big price advantage 
over common beef, it would furnish just 
one more incentive for the producer of 


for human consumption 


real beef to wake up to the menace the 
by-product of the dairy industry is to his 
vocation. 

But no,- even the wizardry of a David 
Wesson or a W. Lee Lewis isn’t likely 
to popularize an artificial beefsteak. 

a 
Responsibility and Business 
The chief concern of business, as indi- 

cated by the program of the annual. meet- 
ing of the Chamber of Commerce of the 
United States, is no longer interference 
from without, but responsibility from 
The dominant note of the gath- 
ering was self-government of business. 

It is recognized that in certain lines of 
business governmental regulation has be- 
come definitely established, and that the 
public interest must be protected. But at- 
tention is now to be focused upon the 
responsibilities of the business man—to 
his competitors, his suppliers, his cus- 
tomers and the public. 

If, the question is asked, the business 
man objects to governmental regulation, 
what can he do, individually and in cham- 
bers of commerce and trade associations, 
to improve business relationships and nar- 
row down the field for official control? 

Packers have long since recognized that 
responsibility for regulation of their in- 
dustry lay with them, and not from with- 
out. With this in view they have made 
every effort to give the general public a 
better understanding of the industry, and 
of the more or less difficult place it holds 
between the consumer on one side and the 
producer on the other, each with opposing 
points of view. 

Through the establishment of the In- 
stitute of American Meat Packers as an 
organization 


within. 


for the working out of 
problems relating to the packing industry, 
and the national, state and local associa- 
tions of retail dealers, the meat industry 
has the machinery for coping with prob- 
lems as they arise. 

It is also in position to take up and 
put into motion any fundamental sugges- 
tions brought out by conferences of those 
most concerned in the self-government of 
business. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONE R are copyrighted and may not be reprinted except by permission.) 


Cervelat Summer Sausage 


Seeing recipes in THe NATIONAL 
Provisioner for a summer sausage that can 
be shipped soon after coming out of smoke, 
a sausage maker is interested to know 
how to make the genuine Cervelat Summer 
Sausage. He says: 

Editor The National Provisioner: 

I have read your recipe for soft summer sausage in 
THE NATIONAL PROVISIONER, which I get every 
week. Would you please send me the formula for 
Cervelat summer sausage? 

This product requires the very highest 
quality of meat products, and following 
are points with reference to meat quality 
which should receive attention: 

It is not safe to use pork or beef that 
has been cut more than 72 hours. The 
sooner the trimmings are used after cut- 
ting, the better the binding qualities. 

It is quite necessary to watch the pro- 
portion of fat pork to the proportion of 
beef, as too much fat pork will seriously 
affect the binding quality of the sausage. 

Formula.—The formula for this sausage 
is as follows: 

40 lbs. beef chucks, closely trimmed 
90 lbs. pork trimmings, closely trimmed 
20 Ibs. shoulder fat 

Seasoning: 

Ibs. salt 
z. whole white pepper 
. ground white pepper 
. Saltpetre 
z. sugar. 
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The method of handling is as follows: 

Grinding. — Grind the beef chucks 
through the 7/64 in. plate, and pork trim- 
mings and shoulder fat through the % in. 
plate of hasher. Weigh off beef ‘and pork 
trimmings in proper proportions. Then 
put beef in rotary cutting machine for 
about three minutes, adding seasoning, 
then the pork trimmings and shoulder fat 
with the beef and chop all together three 
minutes additional. 


Shelving Meats.—Place meat upon shelv- 
ing pans in the cooler at 38 deg. to 40 deg. 
F., in layers of not over 10 in. in thickness, 
kneading the meat well by hand to exclude 
air as much as possible. Carry the meat 
on pans in this cooler for 48 hrs. minimum 
and 72 hrs. maximum time. At the expira- 
tion of this time remove from shelving 
pans in cooler and deliver to mixer. 

Mixing.—Put meats in mixing machine 
for about two minutes and then take to 
stuffer. 

Casings:—Carefully inspect beef middles, 
using medium size. Be sure casings are 
fully cured and in good condition. When 
soaking and turning, if casings show excess 
tallow, be sure to shave off, as tallow left 
on the casings is very apt to turn rancid, 
especially in warm weather. 

Cut beef middles 20 in. in length. Tie 
one end with silver sail twine, forming 
loop on one end to hang on sticks after 
stuffing. 

Stuffing—Extra precautions should be 
taken in filling stuffing machine to prevent 


air pockets in sausage after the product is 
stuffed. When stuffing, puncture casings 
thoroughly, ‘particularly where air appears 
between casings and meat, and the casings 
must be stuffed to full capacity or trouble 
may be experienced in dry room by the 
product wrinkling or caving in. 

Hanging.—After the meat is stuffed and 
hung on truck, it can be delivered to what 
is known as the “green hanging room” at 
a temperature around 50 deg. Here there 
should be plenty of air but no drafts. If 
the weather is damp, care must be taken 
that the sausage does not slime, and it is 
sometimes necessary to keep the tempera- 
ture up to 55 degs. in order to keep the 
room as free from dampness as possible. 
If the sausage commences to slime there 
is danger of its turning sour or becoming 
hollow in the center. 

Another way is to place the sausage in 
cooler temperatures of from 36 to 40 degs. 
F. and hang on rails in the hanging sec- 
tion (hanging racks must be provided for 
this purpose). Care must be exercised 
that the sausage does not touch when 
hanging. Allow the product to remain in 
the cooler for 24 hours. 

Smoking.—Then take to smokehouse and 
hang and spread carefully, fairly close to- 
gether, but so that the product does not 
touch. Let hang in smokehouse for about 
24 hours before firing smokehouse, giving 
the product a little ventilation during this 
period, but no draft. After the casings are 
fairly dry, start a slow cold smoke, using 
hardwood sawdust only, with a few coals; 
just enough fire to keep the sawdust smol- 
dering but no blaze. 

There must be an even distribution of 
smoke throughout the house. This can be 





Sausage Spoilage 


Do you have trouble with the 
color of your sausage? 

Does it show green rings or 
gray spots? 

Mould IN sausage is caused by 
poor materials or careless han- 
dling. Mould ON sausage is a 
surface condition and can be pre- 
vented by proper handling. 

THE - NATIONAL PROVISIONER 
has made a reprint of its informa- 
tion on “Sausage Spoilage.” It 
may be had by subscribers by fill- 
ing out and sending in the follow- 
ing coupon, accompanied by a 2c 
stamp: 

The National Provisioner: 
Old Colony Bidg., Chicago, Ml. 


Please send me reprint on ‘‘Sausage 
Spoilage."’ 


Enclosed find a 2c stamp. 











accomplished by a small pile of sawdust in 
each corner of the house and one in the 

“center, or a small pile of sawdust in the 
form of the figure “8” in the fire pit. 

If the weather is cool enough to give 
absolute control of temperatures, then 
carry at a temperature of 70 deg., but if it 
is warm hold at lowest possible tempera- 
ture, or as close to 70 deg. as possible. 

Smokehouse ventilators should not be 
opened enough to give the product any 
draft for the first 24 hours. The smoke- 
house must be under careful supervision. 
Summer sausage is an expensive product 
and no chance should be taken in spoiling 
it in the smoke. 

The smokehouse should be equipped 
with electric lights, and the man in charge 
of the house must not only pay particular 
attention to temperatures, but go into the 
smokehouse at least every two hours on 
each floor and see that the product is 
smoking evenly. 

At the end of 24 hours, when the product 
begins to take color, the ventilators can be 
opened a little, gradually giving the house 
a little more ventilation, until the desired 

—color is secured. 

When the sausage is sufficiently smoked, 
remove from smokehouse to trucks as 
quickly as possible. Do not have the 
trucks in a location exposed to drafts, as 
the sausage will wrinkle very quickly com- 
ing out of a temperature of 70 deg. to an 
outside temperature of possibly 45 to 50 
deg. with draft. Shove closely together 
on truck and when filled cover with burlap 
and deliver to dry room promptly. 


Drying.—-Remove sausage from trucks 
and bank in sections. Cover with burlap 
and leave piled closely together for about 
12 hours. Do not have windows open near 
the fresh smoked product. 

The idea of banking, or piling closely 
together, is for the sausage to come down 
from smokehouse to dry room tempera- 
tures gradually. 

In warm weather bank for a few hours 
only, as there is less danger of cold drafts 
in summer, and if banked too long in warm 
temperatures the sausage has a tendency 
to lose color. 

Then spread sausage carefully so that it 
does not touch in any manner, and do not 
give dry room where fresh smoked prod- 
ucts are carried much ventilation for the 
first few days, to prevent shrivelling. 

Product manufactured from this formula 
must be carried at dry room temperatures 
for 21 days before shipping. 

The dry room is held at a temperature 
of 46 to 53 deg., the proper temperature 
being 48 deg., or as near this as possible. 
This room should be fitted with steam 
coils running beneath the sausage and 
around the sides of the room, and must 
also be supplied with plenty of windows, 
to allow fresh air to enter, and ventilators 
to let foul air escape. 

Where the hanging sections are of suffi- 
cient height, the sausage hanging on the 
upper part of the section will dry off more 
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rapidly than product hanging on the lower 
rails of the section. Under such conditions 
it is good practice to transfer the product 
to another hanging section and reverse the 
position of the product. 

If weather and dry room conditions are 
such that mould appears. on the sausage 
during the drying process, then it is neces- 
sary to wash the mould off. Then rehang 
on sections and carry there until dry 
enough to ship or transfer to cooler tem- 
peratures. 

If the sausage cannot be marketed as 
soon as it is fully dried, it should be 
transferred to dry cooler temperatures of 
40 to 42 deg. F. 


When Stuffed in Hog Casings. 


If the Cervelat is stuffed in hog casings, 
there will be some difference in the 
method of handling. 

As in the case of beef middles, the hog 
bungs must be fully cured, turned and 
shaved, removing all fat. Cut bungs 30 in. 
in length. This will give about 28 in. in 
length when tied at both ends. 

The stuffing is more difficult on hog 
bungs than beef middles, and if not prop- 
erly stuffed there is danger of a hole in the 
center of the meat before the product is 
fully dried. 

Hog bungs are smoked from 48 to: 60 
hours, depending upon the size of the bung 
and weather conditions. 

Hog bungs are not so susceptible to 
draft as beef casings, but should be han- 
dled the same as the beef casing product 
in the dry room, for the first few days at 
least. After the meat has set in the casing 
and is fairly well dried off, then the hog 
casing will stand a lot of ventilation and 
considerable draft during the last stage of 
the dry room process. 


eeeear eee 


Curing Pickle Strength 


Some packers are uncertain as to just 
How to make up curing pickle of given 
strength, and therefore find they get their 
pickled meats too salty. 
ways be overcome in the smoking process. 

A Western packer wants to know just 
what quantity of curing materials should 
be used for one gallon of pickle. He 
says: 

Editor The National Provisioner: 

Will you please give us the correct amount in 
eunces of salt, sugar and saltpeter needed to make 
one gallon of 60 deg. pickle suitable for curing green 
bellies. % 

It is well for anyone making curing 
pickle to invest in a salometer. This in- 
strument costs very little and makes pos- 
sible the correct gauging of the salt 
strength of pickle. It is equipped with a 
scale from zero to 100, showing the 
density of the water saturated with salt. 
This instrument enables the making of 
pickle of any degree of strength that may 
be desired. 

For making 60 deg. sidile, approximate- 
ly 1% Ibs. of salt is required. To this 
should be added 2% oz. of sugar and % of 
an oz. of sodium nitrate. If potassium 
nitrate (saltpeter) is used, 1 oz. would 
be needed for a gallon of pickle. 

The inquirer mentions using 60 deg. 
pickle for curing bellies. It is believed 


that 70 deg. solution would be found a 








This cannot al- 
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good mild pickle. However, that is for 
the curer to decide for himself. 

Many of the fancy brands of bacon are 
dry cured. 


Full instructions for making both sweet 
pickle and dry cure bacon can be secured by 
subscribers by sending a 2c stamp for each, 
with request, to THE NATIONAL PROVI- 
SIONER, Old Colony Bldg., Chicago, I11. 


we 
Rendering Plant Odors 


A renderer who is having trouble with 
odors in his plant wants to know how to 
get rid of them. He says: 

Editor The National Provisioner: 

Can you tell us what we can do to get rid of 
odors which are caused by the steam when we open 
our tanks to draw off the greasc? We thought of 
installing a large fan to take the smell out of the 
building and blow it up the smoke stack. 

We are using the old process, cooking with loose 
steam, 

It is probable that an arrangement for 
good ventilation which would guarantee a 
change of air every 10.minutes would solve 
this problem of troublesome odors. 

Care should also be taken so that the 
tanks are not opened until the pressure is 
all off. If there is no pressure there will 
be less steam, and consequently less odor. 

fo 

HANDLING HIDES AND SKINS. 

(Continued from page 20.) 
and careless work resulting in a dirty, 
bloody hide or skin. 

Cure is likewise an important factor in 
the valuation of hides and skins. 

Importance of Proper Cure. 

Sound, first-quality leather can not be 
made from unsound hides, nor can as 
much leather be made from such hides. 
Yet it costs just as much to tan them. 

Poor curing comes from indifference, 
ignorance, and repeated handling. The 
most serious defects are hair-slip; rot; 
salt, rust, and other stains; poor fiber from 
repeated freezing and thawing; false 
weighting; and vermin damage. 

This committee of experts believes that 
the present system of handling hides is in 
a very disorganized state, suffering from 
the following main abuses: 


Abuses in the Hide Trade. 


1. The lack of a national standard of 
grading; 

2. The lack of an incentive to better 
grading; 

3. The lack of an incentive to better 
take-off; 

4. The lack of a national standard of 


conditioning, and the present practice of 
resalting hides. 


A Word to the Buyer 


It pays buyers of hides and skins 
to offer premiums for proper take-off. 

A few years ago a certain house 
found that the big majority of skins 
it received were No. 2 grade. That 
didn’t help in meeting the demand for 
quality material. 

So the firm offered a premium of 
1¥4c per pound for No. 1 skins. In a 
few years it was found that more than 
90 per cent of the offerings taken in 
were of No. 1 grade. 

.Did it pay both seller and buyer? 
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Brands & Trade Marks 











In this column from week to week will 
be published trade-mark a applications of in- 
Lorest to readers of THE NATIONAL PRO- 

SIONER which are pending in the United 
Sictes Patent Office. 

Those under the head of ‘‘Trade Mark Ap- 
plications’’ have been published for opposi- 
tion, and will be registered at an early date 
unless opposition is filed promptly by parties 
interested in preventing such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are now 
the property of the applicants. 








TRADE MARK APPLICATIONS, 


Miller Packing Company, Oakland, 
Calif, For ham, lard, bacon, D. S. and 
S. P. bellies, sausage, fresh beef, veal, pork 
and lamb. Trade Mark: CHICAGO. 


CHIGAGU 


Application serial No. 212,558. Claims use 
since December, 1914. 


NOT SUBJECT TO OPPOSITION. 


Armstrong Packing Company, Dallas, 
Tex. For soap. Trade Mark: A A AA 
STOCK. Application. serial No. 227,624. 
Claims use since November, 1903. 


Establishments Rocca, Tassy: & DeRoux, 
Marseilles, France. For refined coconut 
oil used as a cooking fat. Trade Mark: 
VEGETALINE. Application serial No. 
227,170. Claims use since 1898. 








5. The habit of misrepresenting the ori- 
gin of hides and skins. 

The committee pointed out further that 
those hides produced by national packers 
are generally pretty uniformly conditioned, 
well flayed, correctly weighed and reliably 
and uniformly graded and classified. 


Where Most Reform is Needed. 


On the other hand, the hides and skins 
produced at present by wholesale and re- 
tail city butchers and country butchers 
and farmers leave much room for im- 
provement. 

The present methods of conditioning, 
flaying and grading of hides and skins 
produced by these classes of slaughterers 
result in a serious waste, due to the lack 
of an organization which would provide 
an incentive to the orderly improvement 
of raw stock originating with these groups 
of hide and skin producers. 

As one step toward solving the problem, 
the committee recommended the formation 
of a national hide and skin association, 
which would issue rules for uniform 
standards of conditioning, weighing, flay- 
ing and grading hides and skins through- 
out the United States. 

It was agreed that the packing and 
leather industries would cooperate with the 
Department of Commerce and the Depart- 
ment of Agriculture to further encourage 
the production of a healthier and more 
profitable livestock, and to secure a better 
quality of hides. 


Discussion of this move to improve 
methods of handling hides and skins will 
be continued in a later issue of THE 
NATIONAL PROVISIONER. : 
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Sylphon Automatic Temperature Control Pays 


Profits Everywhere in the Meat Packing 
Plant—Even on Hair Dryers! 








PICKER BOX 











REGULATOR BULB 












TEMPERATURE 
REGULATOR 




















No. 981 Sylphon Regulator as installed for automatic control of hair dryer 


temperature. 





No. 981 Sylphon 
Temperature 
Regulator, used 
to control tem- 
perature of air. 


Sylphon Temperature 
Regulators all contain the 
well-known Sylphon Bel- 
lows—the most sensitive, 
durable, flexible and ac- 
curate temperature con- 
trol unit known. 




















Chilling of Carcasses 
Chilling Lard and 
Compound 
Cooking Sausage 
Curing Meats 
Deodorizing Oils tion 
Dry Rendering 





Sylphon Automatic Temperature Regulators 
for air and liquids will prove profitable in- 
vestments on every process where main- 
tenance of exact temperature is required. 
Even on a hair dryer, or drying box, you 
will find that a No. 981 Regulator, by main- 
taining drying temperature at the degree re- 
quired for quickest uniform drying of hair, 
will pay for itself in better quality of prod- 
uct, and greater speed of production. 


Here Are Some Other Applications of 
Sylphon Automatic Control— 


Beef Extract Processes Hog Scalding 


Boiling Hams Hog Sterilizers 

Canning Meats Hog Washers 

Casings—Preparation Manufacture of Oleo, 
and Curin of Margarine, and of 


Soap 
Offal Tanks 
Rendering Kettles 
Smoking Meats 


Tankage Dryers 


Easy to Install, Sylphon Regulators Re- 
quire No Attention or Repairs. 


You can see that a Sylphon Regulator is 
easily installed, as it has no delicate or 
complicated auxiliaries to get out of order. 
Once installed and set, it requires no super- 
vision of any kind, and invoives no repair 
or maintenance costs whatsoever. 


Bulletin NPT-105 contains details on many 
of the various Sylphon Regulators applic- 
able to your plant. Send for a copy. 


Tank Water Evapora- 











THE FULTON COMPANY 


KNOXVILLE, TENN. 


ORIGINATORS AND PATENTEES OF THE SYLPHON BELLOWS 


Sales ofices in: NEW YORK, CHICAGO, DETROIT, 


BOSTON, PHILADELPHIA, 
and all principal cities in the U. S. 


European representatives: Crosby Valve & Engineering Co., Ltd., 41-42 Foley St., London, 
W. 1, England. Canadian representatives: ae Bros., Ltd., 120 Prince St., Montreal, 
Canada. 
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MORE MEAT DEMONSTRATIONS. 


On Wednesday and Thursday, April 
28th and 29th, two meat demonstrations 
were held at the Esskay plant of the 
William Schluderberg-T. J. Kurdle Co., 
Baltimore, Md. These demonstrations 
were conducted by Miss Gudrun Carlson, 
Director of Home Economics of the Insti- 
tute of American Meat Packers, who came 
to Baltimore at the request of the Schlud- 
erberg-Kurdle Co. 


On Wednesday there were entertained 
at luncheon about seventy-five members of 
the Ladies’ Auxiliary of the B. & O. Vet- 
erans’ Association, and after this impor- 
tant feature was completed the visitors 
were assembled in groups, and escorted 
on a tour of inspection throughout the 
plant. The same general program was 
carried out on Thursday, when about 160 
ladies from the local chapter of the 
Housewives’ Alliance were guests. Music 
for the occasion was furnished by Mr. and 
Mrs. George Colley and Mr. Kenneth 
Parry. 

Miss Carlson’s visit had been announced 
by Mr. Freiert of the company over the 
radio, and invitations had been sent to all 
of the ladies who had previously visited 
the plant. The response to both the radio 
announcements and the written invitations 
was gratifying, and at three o’clock, when 
Miss Carlson’s lectures began, they had on 
Wednesday an audience of about 175, while 
on Thursday the number ranged between 
250 and 300. 

The demonstrations dealt with the se- 
lection and preparation of various cuts of 
meat, as well as their nutritional value, 
and were most interesting and instructive. 
Miss Carlson’s capable handling of the 
subject held the attention of every member 
of the audience. 

In addition to this, Mrs. W. F. 
Schluderberg delivered an interesting mes- 
sage to the housewives, and on Thursday 
afternoon the speakers were Mrs. Franklin 
W. Fritchey, national president of the 
Housewives’ Alliance, and Mrs. J. Edward 
Stier, local president of the same organiza- 
tion. Both of these ladies gave extremely 
interesting talks, and were generous in 
their praise of the Esskay plant. 

That the day had been an enjoyable one 
for the ladies was evidenced by the rising 
vote of thanks which took place just before 
the end of the program. 

These demonstrations are a part of the 
work of the company’s public relations di- 
vision, and it appears that the housewives of 
Baltimore are really interested in learning 
more about the methods employed in pro- 
ducing meats. Not only have the demon- 
strations and weekly visits served as a 
means of acquainting the people with the 
many operations necessary for producing 
meats of high quality, but they are creat- 
ing a more favorable impression in the 
minds of the consumers, especially so as 
regards the cleanliness, sanitation and 
efficiency of the Esskay plant and its 
workers. 

eae ae 


B. A. E. HEAD RESIGNS. 

Thomas P. Cooper, chief of the Bureau 
of Agricultural Economics, U. S. Depart- 
ment of Agriculture, has tendered his 
resignation to Secretary of Agriculture 
Jardine, in order to resume his duties 
as Dean of the College of Agriculture and 
Director of the Experiment Station of the 
University of Kentucky. Secretary Jardine 
has accepted his resignation with regret, 
to take effect June 10. L. S. Tenny, as- 
sistant chief, has been appointed acting 
chief of the Bureau. At the request of 
Secretary Jardine, the University of Ken- 
tucky had granted Mr. Cooper a leave of 
absence on September 1, 1925, to become 


head of the Bureau of Agricultural Eco- 
nomics. 
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A Page for the Packer Salesman 


What is Effective Selling? 


Well-Known Packinghouse Exec- 
utive Tells Fundamental Needs 


By J. A. Hawkinson. 


(EDITOR'S NOTE.—This talk was made 
by Mr. Hawkinson at the 1923 convention of 
the Institute of American Meat Packers. It 
is so well put, however, and the facts pre- 
sented are so vital, that it is given here for 
the benefit of all packer salesmen. Read it 
and see if you don’t think Mr. Hawkinson 
has hit the nail on the head!) : 


Salesmanship literally means the art of 
selling quality and service. Our task does 
not end with the sale to the dealer; we 
must co-operate with the dealer to en- 
courage increased consumption of meat 
food products. 

There is nothing more important from 
the consumer’s standpoint than the pur- 
chase of wholesome and healthful foods. 
And I question if we fully realize how 
vital the salesmen are to the success of 
the industry. Our salesmen are virtually 
our only means of direct contact with our 
customers. 


Packers Judged by their Salesmen. 


By our salesmen we are judged. If the 
salesmen are competent we are reasonably 
sure of securing a satisfactory volume, our 
customers are satisfied and our volume 
increases. Incompetent or improperly 
trained salesmen invariably result in dis- 
satisfied customers, unnecessary claims 
and losses and unsatisfactory volume of 
business. 

Almost every operation of the packing 
business is systematized and standardized 
except the merchandising. This can only 
be accomplished through careful selection 
of salesmen and a definite plan for train- 
ing them. 

Training of salesmen means not only 
thoroughly posting the salesmen on our 
different products, our stocks and our 
prices, but also acquainting them, at least 
in a general way, with the relative 
margins of profit on the different kinds 
of products. 

Figure Daily Cost-to-Sell. 

Salesmen should be encouraged to fig- 
ure their tonnage daily and their daily 
cost-to-sell. The importance of this can 
be readily appreciated if we take into 
consideration how few hours of each day 
a salesman actually has the attention of 
his customers. 

Careful investigation indicates that the 
salesman does not have the customers’ 
attention on the average over three hours 
per day—practically no selling is done on 
Saturday. In many of the larger towns 
the retail markets and grocers close either 
Wednesday or Thursday afternoon during 
the summer months, and in some towns 
close one-half day during the week the 
year ’round. 

Therefore it is safe to assume the sales- 
men will not have the attention of their 
customers to exceed 20 hours per week, 


and in all probability not over 15 hours 
per week. 

We can readily figure on this basis how 
much per selling hour our salesmen are 
costing us. The salesmen are paid for six 
days’ weekly service. They are actually 





Talks with Salesmen 


I—Allowances 
Mr. Salesman: 


Wonder if you ever realized that the 
allowance you make your customers is 
in practically 90% of the cases a direct 
and unjust penalty on the profits of 
your employer? 

Remember the fact, that under ordi- 
nary circumstances all product leaving 
the packing plant is in proper condi- 
tion. Granting that there may be some 
weather conditions causihg spoilage, it 
still remains a fact that the majority 
of allowances for spoiled product are 
without foundation. 

Sometimes these are due to overbuy- 
ing on the part of the customer. He 
finds he ordered more than he needs, 
and he takes advantage of your good 
nature to “renig.”’ 

The value of the product is stated 
on the invoice. Your employer cannot 
reasonably sell for any less than this 
amount; therefore, any deduction from 
this invoice must be considered a dead 
loss, without any possible chance of 
recovery. 











selling in number of hours that will not 
equal more than two and one-half days. 

For example, a salesman receiving a 
salary of $50 weekly actually costs for 
the time that he is selling $4.50 per hour 
for salary, not considering traveling ex- 
penses, street car fares or automobile al- 
lowance. 


Cost of Handling an Order. 

Most salesmen do not realize the cost 
of handling an order. Considering the 
salesman’s time, cost of delivery, invoic- 
ing, accounting and collecting, the cost of 
handling any order will not be less than 
$1, and some packers figure the cost as 
high as $1.50 per order. 

How many thousands of orders do the 
packers fill daily on which the gross-profit 
of the individual order will range from 25 
cents to $1.00? Every order of this char- 
acter means an actual loss. These losses 
can only be overcome by competent sales- 
men working in their territory intensively, 
and selling the full line. 

As a result of increasing competition 
the number of small orders on which the 
gross profit is less than $1 seem con- 
stantly to increase. 

Comparatively few packers take cost of 
selling into consideration, and continue to 
sell these small orders on the same basis, 
or approximately the same basis, as larger 
orders, although the cost of handlir.z the 
small order per hundred pounds is many 
times that of the larger order. These 
small orders unquestionably cost the in- 
dustry hundreds of thousands of dollars 
annually. 

(To be continued.) 





Who Makes Your Prices? 


Who makes the prices of your 
products? 

Do you, Mr. Packer? 

YOU DO NOT! 

Your salesman fixes them—in 
the price he gets. 

Does he let his customer fix 
them for him? If he does, you 
lose. 

And whose fault is it? 
yours? 

Do you teach him how to sell? 


His or 





What is salesmanship? 








Salesmen and Credits 


Nine Points of Salesmanship From 
Standpoint of Credit Department 


Although most salesmen are willing to 
give closer cooperation to the credit and 
collection departments, they do not always 
know just what is expected of them. 

For this reason salesmen will be inter- 
ested in the following definition of “a 
good salesman from a credit standpoint,” 
as prepared by a nationally known sales 
organization: 

A good salesman is one who: 

1. ‘Can sell any credit or collection 
proposition as well as a commodity. 


2. Keeps in close touch with his cus- 
tomers’ conditions and reports such con- 
ditions to his credit manager. 

3. Can make his customers see the 
necessity of paying bills promptly and 
keeping their credit good. He will sell 
his customer his ordinary requirements 
and not overstock or overload him simply 
for the sake of volume. 


4. Will not over-rate his customers to 
his credit man. 


5. Will make it his business to ascer- 
tain the personal habits of his customer 
outside his business, and if unfavorable, 
to what extent they affect his business. 


6. Is as anxious to make money for his 
firm by avoiding bad debts as through the 
sale of goods. 


7. Will not take sides with his cus- 
tomers against his company on any propo- 
sition; but stand up and defend his com- 
pany to the fullest extent and convert this 
prejudiced customer to his own way of 
thinking. 

8. Will not misrepresent his company 
in any respect. 


9. * Will not guarantee anything his 
company has not authorized him or make 
promises his company cannot and will not 
fulfill—Armour Magazine. 


ns ee 
KEEP AFTER THAT NEW ORDER. 


Have you ever stopped to consider why 
you haven’t sold Smith’s Market any of 
your line? Or Jones’ store?- Or, for that 
matter, any of the shops that don’t send 
checks to your company? 

The following may shed some light on 
your inability to put your line across with 
“the tough eggs”: 

One thousand retail business men kept 
accurate records over a period of six 
months to see how many calls a salesman 
made before he either stopped calling or 
obtained an order. The tabulation shows 
that out of every one hundred salesmen: 

48 salesmen made 1 call and quit. 

24 salesmen made 2 calls and quit. 

15 salesmen made 3 calls and quit. 

13 salesmen made 4 or more calls. 

And it developed that 60 per cent of all 
goods stocked and sold by these thousand 
merchants were bought on or after the 
fifth call. 

Salesmen—your slogan is PERSISTENCE! 
—Meat Trade Topics. 

ey 


What are the chief points to know about 
in kosher killing of cattle? Ask “The 
Packer’s Encyclopedia,” the “blue book” 
of the meat packing industry. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Prices Strong—Hog Movement Disap- 
pointing — Hog Prices Firm — Stocks 
Small—Distribution Active. 

Further advance has been seen in the 
provision market in the past weck both 
for meats and lard with new high levels 
for May in the movement. The higher 
prices as yet do not seem to be affecting 
the distribution as reflected in the 
monthly stocks of products at Chicago 
and other points. 

The fact that the production of meats 
and lard is not sufficiently large to meet 


the distribution and result in accumula- 
tions is a persistently strong factor in 
the market, and is resulting in a good 
deal of confidence that prices may work 
to a still higher level. 

Hog Movement Disappointing. 

The movement of hogs is certainly very 
disappointing considering the high prices 
at which hogs are selling and the fact 
that the prices are such as to result to an 
extraordinary feeding profit compared 
with the prices of corn. With hogs sell- 
ing at between $13.50 and $14.00 per hun- 
dred, and corn selling around 70c per bu., 
the spread is almost 100 per cent in the 
value of the corn as a feeding proposition. 

In other words, corn is worth double 
in the shape of live stock what it is in 
the shape of corn. This results in the 
extraordinary position of corn moving to 
market when it can be fed with such tre- 
mendous profits. 

The actual receipts of hogs at western 
points are rather disappointing and, con- 
trary to general expectations, the move- 
ment is not keeping up with the predic- 
tions made some time ago by some of 
the private interests that there would be 
an increase in the receipts as the season 
advanced. 

The receipts of hogs at leading western 
points for the past week were 500,000 
against 562,000 last year and since March 1 
the receipts have been 6,393,000 against 
6,791,000 last year. The Chicago movement 
as shown by the packing returns have been 
1,230,000 against 1,327,000 last year and 
it is a good many years since the packing 
at Chicago was on such a small scale as 
it has been the past season. 


The average price of livestock for the 
past week at Chicago compared with the 
preceding week and for the previous five 
year average follows: 





Hogs. Cattle. Sheep. Lambs. 

Last week ...... $13.90 $ 9.15 $ 7.10 $15.55 
Previous week ... 13.80 9.25 7.15 14.75 
Cor. week 1925... 11.95 10.05 7.00 13.00 
Cor. week 1924... 7.25 9.55 6.50 14.25 
Cor. week 1923... 7.10 9.85 6.50 13.50 
Cor. week 1922... 10.45 8.40 7.10 12.20 
Cor. week 1921... 7.90 8.15 4.60 11.90 
Av. 1921-1925 ..$ 8.95 $ 9.20 $ 6.35 $12.95 


Shipments of product from packing points 
keep up at an excellent rate as reflected in 
the Chicago shipments. The past week 
shipments were 18,000,000 lbs. of cut meats, 
37,000,000 Ibs. of fresh meats and 5,700,000 
Ibs. of lard. The shipments from Chicago 
since October 24th have been 504,000,000 
Ibs. of cut meats against 490,000,000 Ibs. 
last year and lard 263,000,000 Ibs. against 
271,000,000 Ibs. last year. 


Product Shipments Heavy. 


The excess shipments of cut meats were 
made possible by the increase in receipts 
of 42,000,000 lbs. this season. Shipments 
of lard, while less than last year, were 
offset by a decrease in receipts, which is 
also reflected in the decrease of stocks of 


lard. The receipts since October 24th 
have been 53,000,000 Ibs. less than last 
year. 

The Chicago monthly statement of 


product stocks shows the comparatively 
small supply of both lard and meats at 
that point and emphasize the steady dis- 
tribution on the one hand and the disap- 
pointing packing on the other. The fig- 
ures are given elsewhere in this issue. 

The position of lard as compared with 
other edible fats is extremely interesting. 
The immense advance in cotton oil and 
the enormous distribution of cotton oil 
has created a condition in vegetable fats 
whereby supplies have been reduced to 
a point which theoretically should throw 
a material demand onto animal fats or 
else result in a decrease in distribution 
for edible purposes and manufacturing 
purposes of the edible fats. The avail- 
able supply of foreign oils to help out 
the situation seems to be comparatively 
small at present, although there has been 
a moderate amount of importation busi- 
ness notwithstanding the high tariff. 

A rather careful canvass of the lard and 


oil interests tends to indicate a belief that 
the consumption of cottonseed oil must be 
cut down very materially as there is not 
enough oil apparently in the visible sup- 
ply to carry the demand at the present 
rate to the new crop. 

This should make for a distinct increase 
in lard consumption and possibly force 
lard prices to a point whereby a con- 
siderable amount of fat meats will be put 
into the lard kettle instead of being sold 
as meats. This, while increasing the sup- 
ply of lard, will naturally decrease the 
available supply of meats and possibly 
be reflected in meat prices. 

PORK—Demand was fairly good and 
the market firm with mess New York 
quoted at $40.75; family, $43@45; and fat 
backs, $34@37. 

At Chicago mess pork quoted at $38. 

LARD—The market was sharply higher 
with a better export demand and disap- 
pointing increases in the-stocks. At New 
York prime western quoted at 16.85@ 
16.95; middle western, 16.65@16.75; city, 
16%4; refined Continent, 174%@17%; South 
America, 1734c; Brazil kegs, 18%. Com- 
pound quoted New York at 164@17c. 

At Chicago regular lard in round lots 
quoted 7%c under July; leaf lard 32%4c 
under July and loose lard 85c under July. 

BEEF—Offerings were moderate, de- 
mand fair and the market steady with 
mess New York quoted at $18@20; 
packet, $18@20; family, $22@24; 
India mess, $35@40; No. 1 canned corned 
beef, $3; No. 2, $8.25; 6 Ibs., $18.50; pickled 
tongues, $55@60, nominal. 








SEE PAGE 39 FOR LATER MARKETS. 








BORAX BAN POSTPONED. 


The British ban on the sale of meats on 
which borax has been used, has been post- 
poned to July 1, 1927. 

The Liverpool Provision Trade Associa- 
tion has made representations to the gov- 
ernment regarding the handicap placed on 
importers of meat in which borax has been 
used as a preservative. Cable advices 
state that the prohibition of the use of 
borax has been postponed to July 1, 1927. 
This means that retail sales of such meats 
must cease on that date. 


Trend of Trade in Green and Cured Pork Products 


The charts on the opposite page, which are part of THE NATIONAL PROVISIONER MARKET SERVICE series, show the price 
trends of green and cured pork products and live hogs at Chicago for the first five months of 1926, with comparisons for the four years 


previous. 


All green and cured product showed an upward trend during the month, some green product continuing the 


price increase begun several months ago. 


situation have showed marked improvement during May. 


Fresh Pork Products. 


Loins.—The strength and the prevailing 
high prices in the live hog market have 
not been reflected in the market on fresh 
pork loins. There has been an unusually 
light supply, but the demand for this prod- 
uct has been comparatively slower than 
for many other products. The upward 
price trend during the month was not so 
sharp for fresh loins as for live hogs. 

Hams.—There has been a continuous 
good demand for light green hams, with 
the supply extremely light. The good 
domestic outlet for all averages was fur- 
ther strengthened by the Liverpool de- 
mand for the lighter weights. 





Bellies.—Trade was extremely active on 
green clear bellies, with an apparent scar- 
city of offerings on the cured stocks. This 
cut showed a slight upward price trend 
during April and much more strength in 
May. The situation on the heavier aver- 
ages was boosted considerably by the 
scarcity of offerings of lighter weights. 
There was also a strong demand for green 
American bellies for dry salt requirements, 
which added further strength to the mar- 
ket for heavy bellies. 


Boston Butts—This product ruled 
steady to strong throughout the month, 
continuing its upward price trend started 
the first of the year. The demand for 





Certain cured products which had been in a none too satisfactory price 


Boston butts, especially from carlot buy- 
ers, could not be satisfied. Boneless butts, 
cellar trim, were relatively strong. 

Picnics.—Green picnics were active and 
showed unusual strength, with liberal sales 
to the trade on light averages. The put- 
down of this cut was rather light. The 
heavier averages continued to be boned 
out to supply the needs of lean trimmings. 

Cured Pork Products. 

S. P. Hams.—There was a broad demand 
and scarcity of offerings of the light and 
medium averages, with comparatively 
little relief during the entire month. Early 
in the month the heavy S. P. hams were 
selling at very low levels compared with 





do you want? 


We have heat regulators for every 

process in the packing industry. 

Check the one that is making you 

trouble and find out what we can 

do for you. No obligation. 

00 Hog scalding vat (] Smokehouse 

(J Dehairing ma- () Drying room 
chine OO Retort 

( Ham cooking vat [} Hot water tank 

(0 Steaming cabinet 


THE POWERS REGULATOR Co, 


3. 5 years of specialization im temperatere control 
2725 Greenview Ave., Chicago 
New York Boston Toronto 
and 31 other offices. See your telephone 
directory 
(3170) 
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By Using Bannon Separators 
in the Rendering Plant 


The BANNON COMPANY 
32 Illinois St. BUFFALO, N.Y. 
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1320 S. Hope St: Los. 








the green product and lighter averages 
cured, but before the month ended there 
was a rapid advance in price, making the 
average price for the period show a sharp 
upward trend. 

S. P. Bellies —Bellies were in constant 
demand throughout the month, with a 
very narrow spread in price between the 
green product and cured stocks. The de- 
mand generally was in excess of supply. 

D. S. Bellies—The beginning of the 
month showed considerable weakness in 
the price of dry salt bellies, but an advance 
of fully 3c per pound was experienced be- 
fore the month ended. This was occa- 
sioned by the rather light supply and the 
good demand for this product from within 
the industry. Many producers were buyers 
rather than free sellers. 


D. S. Fat Backs.—This product has at 
last shown some strength and the price 
trend during May averaged a full 2c high- 
er. There was a very active domestic and 
export demand, sufficient to relieve the 
burdensome supply and place this com- 
modity in a strong position. 

Lard.—Stocks increased considerably 
during May but the holdings are fully one- 
third lower than those of a year ago. 
There was considerable speculative buying 
during the month, with some increase in 
price. Lard is and has been the cheapest 
item on the list compared with the price 
of live hogs. 

Hogs.—Live hogs at Chicago moved up 
sharply during May from the high level 
maintained since the first of the year. The 
general scarcity of offerings at the prin- 
cipal markets of the country has resulted 
in sharp competition between packers, with 
an accompanying increase in price. This 
price is so high that packers may well 
consider whether they can buy these hogs 
for purposes other than trade needs al- 
ready in sight. 

Some observers anticipate a slight in- 
crease in hog runs during the summer 
months, which may have a depressing in- 
fluence on price, and the total stocks of 
cut meats on hand on June 1 were only 
about one-third lower than those of a year 
ago, when winter hog runs were heavy. 

-— te 

LARD AND GREASE EXPORTS. 

Exports of lard from New York, May 
1 to June 1, 34,436,791 Ibs.; tallow, 503,000 
Ibs.; greases, 2,476,400 Ibs.; stearine, 70,000 
Ibs. 






— is an inert filter-aid composed of practically pure 
j silica in cellular form. It is insoluble, and can be used with hot 
fluids as readily as with those at ordinary temperatures. Any stand- 
ard tyve of filter press is adaptable to its application. 

This filter-aid gives a high rate of flow throughout each cycle by 
removing actual filtration from the filter cloth to the surface and 
body of the porous filter cake which it builds up. The polish it 
gives in clarification filtration is far superior to anything possible 
by filtration on filter cloth alone, because the pore openings and 
channels through a filter cake of Filter-Cel are infinitely smaller in 
diameter than the meshes of the finest cloth. 

Celite filtration engineering service is ever available to co-op- 
erate in determining the most efficient procedure for each individual 


CELITE PRODUCTS COMPANY 
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| CeLireE Propucts- LIMITED 








PROVISIONS AT SEVEN MARKETS. 
(Special Report to The National Provisioner.) 


A considerable decline in stocks of 
sweet pickle meats was shown during 
May, with the total tonnage less than half 


that of a year ago, while dry salt meat 
stocks are only slightly below those on 
hand June 1, 1925. 

The most marked decrease is in regular 
and skinned hams. Regular ham stocks 
were more than 40,000,000 Ibs. short of 
those a year ago, and skinned hams 
slightly less than half those of last year. 

Stocks of dry salt bellies remained 
practically stable during the month, while 
fat backs declined. 

Lard stocks increased almost 6,000,000 
Ibs. since May 1, but are still practically 
one-third under those of last year. The 
low price level on this product compared 
with live hogs has been unsatisfactory, 
particularly in view of the increased lard 
yield per hog. 

Stocks of provisions at Chicago, Kansas 
City, Omaha, Milwaukee, St. Joseph, St. 
Louis and E. St. Louis, on May 31, 1926, 
with comparisons, as specially compiled 
by THE NATIONAL PROVISIONER, are re- 
ported as follows: 

May 31,’26 Apr. 30,'26 May 31,25 
* Lbs. Lbs. Lbs. 


Total S. P. meat.125,747,848 134,278,716 214,784,249 
Total D. S. meats. 55,118,773 56,686,018 57,687,837 
Total all meats. ..202,137,137 210,253,083 296,497,876 


Total lard........ 56,074,590 50,568,140 89,336,482 
YY ae 42,749,741 39,506,231 73,771,246 
Other lard........ 13,324,849 11,061,908 15,565,236 
S. P. reg. hams.. 49,499,122 54,021,020 89,736,629 





P. skd. hams.. 25,586,571 28,878,770 48,078,292 
P. cl. bellies.. 0,301 33,993,359 48,668,889 
. P. pienics..... 16,719,201 16,996,853 27,872,475 
D. S. bellies..... 41,282,415 41,229,925 38,714,182 
D. S. fat backs.. 10,581,356 12,349,232 10,473,481 


BRITISH PROVISION CABLE 
(Special Cable to The National Provisioner.) 
Liverpool, June 4, 1926. 
Provision market firm. Spot demand 


fairly good for pure lard and boxed meats. 
Trade good on A. C. hams for prompt 
and deferred shipment; American packers 
offering very sparingly of the extreme 
light averages. 

Following representations of the Liver- 
pool Trade Association, the government 
has postponed the prohibition of borax 
on bacon and hams until July 1, 1927. 

Today’s prices are as follows: Shoul- 
ders, square, 100s; picnics, 94s; hams, long 
cut, 136s; American cut, 135s; bacon, 
Cumberland cut, 125s; short backs, 119s; 
bellies, clear, 112s; Wiltshires, none; 
Canadian, 122s; spot lard, 84s 9d. 
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TALLOW—tThe firmness in the tallow 
situation became more pronounced the 
past week, about 500.000 Ibs. being ab- 
sorbed by soap makers at the 9c level for 
extra New York. This buying took the 
surplus off the market and bids at that 
figure failed to bring out further quan- 
tities, producers holding ™%c higher. 

The situation in general continued quite 
firm in all soap makers’ materials and 
with the strength in the other greases and 
edible fats, sentiment continued to rule 
quite friendly. At New York special was 
quoted at 8%c; extra, 9@9%c and edible 
at 10%c. 

At Chicago the market was quiet but 
firm on tallow with a good inquiry for 
prime packer and offerings rather light. 
At Chicago edible quoted 10@10%c; fancy, 
914c; prime packer, 9c and No. 1 at 8%c. 

At the London auction on Wednesday, 
June 2, some 1,242 casks were offered and 
500 sold at prices unchanged to 1s higher 
than two weeks previous, with mutton 
quoted at 44s@45s 3d; beef, 43s 6d@44s 6d, 
and good mixed at 42s@43s 6d. At Liver- 
pool Australian tallow was steady and un- 
changed with fine quoted at 44s and good 
mixed at 43s 3d. 

STEARINE—After considerable dull- 
ness the market developed further strength 
on moderate demand, oleo New York sell- 
ing at 13%c and at 133%4c with offerings 
light at those figures, and sellers asking 
14c New York. 

At Chicago, stearine was quiet but firm 
and quoted at 134%@13%c. 

OLEO OIL—The market has been a 
little more active and is somewhat firmer, 
the result of the working of some quan- 
tities of extra for export, while reports 
had it that Rotterdam had cleaned up the 


available supplies of No. 2 oleo oil. At 
New York extra was quoted at 13%c; me- 
dium, 127%@13 and lower grades at 12c 
nominal. 

At Chicago extra oleo was quoted at 13c. 








SEE PAGE 39 FOR LATER MARKETS. 








LARD OIL—The market was somewhat 
stronger with demand better and prices re- 
flecting the strength in raw materials. At 
New York edible quoted at 18%c; extra 
winter, 15c; extra, 13c; extra No. 1, 12%c; 
No. 1, 12%; and ‘No. 2 at 12c. 

NEATSFOOT OIL—A better consum- 
ing demand was in evidence, the market 
was stronger with the raw materials. At 
New York pure quoted at 16%4c; extra, 
12'%4c; No. 1, 12%c; and cold test at 183%4c 

GREASES—Although the volume of 
trade was limited, demand was fairly good 
and the market was very firm, reflecting in 
part the situation in tallow and the firm- 
ness on the part of producers. Choice 
white was reported in ‘good demand for 
export. 

At New York house grease was quoted 
at 8t4c; yellow, 8%@8%c; A white, 9%4c; 
B white, 834@9c; and choice white at 11% 
@12c. 

At Chicago the market on grease was 
firm with offerings light with choice white 


quoted at 10%4c; A white, 9'%4c; B white, 
9c; yellow, 734@8%c; brown, 74%4@7X%c. 
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TALLOW, STEARINE, GREASE AND SOAP 


WEEKLY REVIEW 


Packinghouse By-Products 


Blood. 
Chicago, June 3, 1926. 
Market quiet and steady, with high- 


grade ground at $3.85 and unground at 
$3.75 basis Chicago. Outlet limited ow- 
ing to the big proportion of tankage pro- 
ductions testing 11@13% ammonia. 


Unit ammonia. 
ECR CCIE Ty OT ETT RET ee $3.85@4.00 
Crushed and unground...........cccccsses 3.75@3.85 


Digester Hog Tankage Materials. 


Conditions were the reverse of last week, 
buyers being indifferent and trend of prices 
lower, the meager offerings were offset by 
an almost complete shut-off of the de- 
mand for finished digester. Sales, in main, 
at $3.65@4.00 for 10@13% unground. 
Liquid stick in tank cars brought $3, and 
good colored, in double-head packages 


$2.75 
Unit ammonia. 


Ground, 7 to 12% ammonia.............. ee 35 
Unground, 11 to 18% ammonia. 3.85 
Unground, 6 to 10% ammonia. 
Liquid stick, 8 to 12% ammonia 


Fertilizer Materials. 


A marked increase in trading at prices 
mostly 25c per unit above recent low point. 
Bulk sales at $2.85@3.25 for ground tank- 
age and $2.60@$2.90 for unground. Buy- 
ers and sellers were too far apart to admit 
of trading in hoof meal. 





Unit ammonia. 


High grade, ground, 10-11% ammonia..... $3.10@3.25 
Lower grade, ground, 6-9% ammonia...... 2.75 3.00 
Medium to high grade, unground.......... 75@3.00 
Lower grade and renderers’, unground..... 3: 00@2.75 
Tone tankage,: unground............+.e.6. 2.75@3.00 
MOG TNs 4 win. ns conn COE. cewsecteeh 6am 3.25@3.50 
Grinding -hecks, POS GMs... sc cccssccscence 38.00@40.00 
Bone Meals. 


All price changes tended upward, with 
offerings very scant for this time of the 
year, with no relief in sight. 


Per Ton. 
HAW HOMO MOG. occ ccedecvcsvecescioucs $32.00@45.00 
BPR, STOUT. 06000 ccs ceccrdececewesies 32.00@40. 00 
eri me 25.00@32.00 
Cracklings. 
Most trading was around $1.10@1.15 


per unit protein basis Chicago, with not a 
few productions contracted ahead _ to 
January Ist, and a few to April of next 


year. Soft pressed pork reached $82.50 
and beef $47.50. 

Per Ton. 
Pork, according to grease and quality... .$80.00@85.00 
Iicef, according to grease and quality. . - 47.00@75.00 


Horns, Bones and Hoofs. 


Offerings were scarce and the market 


firm, as per quotations found below, al- 
though assorted materials bring a 
premium. 
Per Ton. 

BRUNE 6 hob y 60:09:00 4 00 bn 00 ct undceneseac ol 75.00@ 200.00 
Mod Shit WOME: 66.65 Shoes sete ces 45.00@ 48.00 
Pint. chin. DONG. «.<<o000.00scccececresesvcs 42.00@ 45.00 
Thigh, blade and buttock bones......... 40.00@ 45.00 
ee ORE errr cree 36.00@ 38.00 


(NOTE—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 


Sellers and buyers are anywhere from 
$2.00@3.00 per ton apart in their price 
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views, and as a result trading was prac- 
tically at a standstill. 


py. fk 8 one 
Rejected manufacturing bones..... ‘ 
Horn 
Cattle jaws, skulls and knuckles.. 
Sinews, pizzles and hide trimmings 


Animal Hair. 


Considerable trading in crude hair, win- 
ter take-off, about as high as any time this 





year. All price changes for processed 
tended downward; likewise for cattle 
switches. 
Per Pound. 
ee ES eee er err er 3 5% 
oo Seb Sesinaiksien'y 4 aceeeecvsinnctus ee 7 11 
Cvie gh Babies Kees sae Rae's sineGN Sind. Qos ae 84%@12 
Onttle switches (115 for 100), each........ 4 5% 


Pig Skin Strips. 


Demand for tanners’ continued fairly 
good, but prices sank to the lowest level 
of the year for unassorted edible grades. 

Per Pound. 


escwiaeh kN 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, June 2, 1926.—Ground tank- 

age sold here this week at $3.50 & 10c 

basis f.o.b. New York, which is present 
asking price. Ground dried blood sold at 
$3.40 f.0.b. New York and stocks are light. 

Demand is limited for unground tankage 

at present, but offerings are not plentiful. 

Unground cracklings 50%@55% are 
being held around 90@95c f.o.b. New York 
for prompt shipment. 

The new nitrate of soda prices are out 
and are lower than last year, the reduction 
in price-being from $2.80@3.60 per ton 
according to deliveries. Prices late June 
are $2.421%4; July, $2.33; Aug. $2.34 ex- 
vessel the ports. 

Quite a large attendance is expected 
from this section at the annual convention 
of the National Fertilizer Association at 
White Sulphur Springs week of June 27. 

ne \ 


MAY HOG RUNS AND WEIGHTS. 

Receipts of 508,906 hogs at Chicago dur- 
ing May were the smallest for that month 
since 1914, and the third smallest total for 
May in 33 years. For the first five months 
of the year a total of 3,156,458 hogs were 
received at Chicago, the lowest for the 
same period in twelve years. 

At the 11 principal markets the receipts 
for May were 2,031,000, slightly under those 
for April and the lowest since 1915. The 
run for the five months was 11,716,000. 

The average weight of hogs made up 
some portion of the loss in receipts. 

At Chicago, this was 251 Ibs., the heavi- 
est for May in over 50 years, ‘and 15 Ibs. 
heavier than in May, 1925. 

At Omaha the average weight was 261 
lbs., being 16 lbs. heavier than last year 
and the heaviest for any month since Sep- 
tember, 1925. It was the heaviest average 
weight for May since 1897. 

Kansas City hogs averaged.221 Ibs., com- 
pared with 223 Ibs. last year, which was 
the heaviest in 13 years. 

At St. Louis the average weight was 
234 Ibs., compared with 221 in May, 1925. 








THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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COTTON OIL SITUATION. 


An analysis of the cottonseed oil situ- 
ation for the months of August, Septem- 
ber, October, November and December, 
1925, and January, February, March and 
April, 1926, with comparisons for last sea- 
son, based on Federal census reports, has 
hice prepared by Aspegren & Co. It is as 
follows: 

MOVEMENT OF COTTONSEED AT CRUDE MILLS. 

















Tons Received. 

1925-26. 1924-25. 
= — muaieaing of season.... 382,276 21,711 
134,251 
611,464 
1,205,327 
1,065,882 
744,368 
370,307 
208,792 
104,457 
53, 556 
MS Sbsecne nh vkedcascieccks 5,438,183 4,520,115 
—Tons Crushed—— 

1925-26. 1924-25. 
eS aveetsbisnncndé 113,381 62,140 
cop Vise cdacches 861 315,237 
oS ecnscssodcess 11,633 718,863 
aeRseowsbedeses 811,905 747,580 
eSeebecensgnedas 793,292 704,280 
Ses ecvesveccccs 794,525 700,352 
de decdeuscosees y 508,541 
sesernbetesarss 511,310 378,672 
Sesibeswoasen noes’ , 232/569 
bbbadee RN SS vEEssaDes Re 5,277,824 4,368,234 

On hand end 
of month 

1925-26. 1924-25. 
seeCiuecctuntee 188,241 93,822 
bémbiuess eae 775,932 390,049 
coscvente 1,270,770 873,368 
pesasdaue 1,364,147 1,190,920 
cadepecee 1,417,188 1,231,008 
Cosevcceses 1,099,37. 900,899 
sobriendaee 744, 2 598,021 
pes pecseese 415,277 323,806 
POlaNESe seh dueayes es Shon 7 144,235 





Tons, 1925-26. Tons, = — 
*Estimated seed receipts at crude a 





mills season 1925-26............ 5,481,255 4,633,872 
On hand beginning of season... 32,276 21,711 
PE chs ebawhsenensanscakenca 5,513,531 4,655,583 
Of which is so a crushed..... 5, 277, 824 4,368,234 
Eaaeyed at at om Dihknoeanes Shak 9,594 7,646 
SES ry pe pee 150,765 144,235 

Seed still to Pas received....... 75,348 135,468 


150,765 tons seed on hand at 290 Ibs. crude oil 
_ a equivalent 4 _ »721,850 lbs. crude oil, wh 4 
per cent refinin loss, equals 36,2: . 
refined oil, or 90,723 barrels. tats ~ 136 Ihe 
75,348 tons seed still to be received at 290 Ibs. crude 
oll ‘er —* is my ge 21,850,920 lbs. crude oil, 
a r cent refinin los: » @ 
Ibs. refined ot, or 45,341 b i Dentebe. ae naan 
*The estimated yo wae ts hi - 
ther reduced 30,000 t eo 


MOVEMENT OF CRUDE OIL AT CRUDE MILLS. 
——Pounds produced—— 














1925-26. 1924-25. 
= hand beginning of season 2,660,818 2,613,014 
pb edhe hn bk ants Seane 33,845, 17,582,741 
Sateeees Lwbvbesdensoccee 142,938,456 2,378, 
a. Scibhatuasbeuceat ant 232,566, 00: 213,658, 
NE ie diced acc eee ee 636, 966 224,995,684 
MEE. Sb ébund sa 6d civ enne 224,230,409 213,867,577 
SE ban teneksecad cédoan EG Bing 0,438, 
Ee : ébescvenecesnhea se 188, 158,013,729 
ig RENFRS Get oipiaireneaig ne = 633, ast 116,571,734 
ME thas oh ccanakeceeews ce 4, 629, 487 77,716,795 
BNONY cKacnssceutaseecee 1,532,123,987 1,327,837,506 
Shipments 
1925-26. 1924-25. 
DR acces én sk tse sese%en 2 16,108,755 
CE  Khcunndcchesssue 121,519,513 72,618,197 
DT ivhtebisnssanterccen 215,518,41 188,118,343 
eet kes oun 227,992,261 208,506. 999 
CE ia vechacdsasensunnl 213,474,389 210,360,794 
DE. DicavccSinekcccce’d 222,623,401 187,949, 
EE os awe bie ch xen 200,348,537 152,224,569 
Tred Tre tre 167,141,009 150,968,804 
MEE DhehG estas eanuneneceesd 113,588,889 92,557,318 
DEE SibkkboAs 440400000 1,508,882,350 1,279,413,112 
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On hand end of month. 
1925-26. 1924. 


-25. 
MEE GuGan's badge atcécceant 9,830,795 4,087, 
CNS occ ccccessesesees 31,250,7 23,847,612 
S's bhehd- ahh saesacea's ++. 48,298,324 49,387, 
o_O ee 53,943, 65,876,544 
NEE So 0seenseneeseches 64,699,049 €9,383,327 
DY Sussoecsenddnensece 69,508. 91,872,827 
DE: atecsesséupenedsnces 57,708,561 97,661,987 
ME Shab beth centsern teed 42,201,039 63,264,917 
PE wcovscvacechetevssenes 23,241,637 48,424,394 


DISTRIBUTION CRUDE OIL HOLDINGS. 
Aug. 1, = Aug. 31, ’25. 




















Poun Pounds. 

RTE wien gone dapciaws antes naan 9,830,795 

Oe ED) Sacco saw dom ukinet 635,825 991,655 
In transit to refineries and 

consumers ........... Sueeae 1,550,690 7,011,500 

WARD: ces wcesetvocccccetcsss 4,847,333 17,833,950 

Sept. 30, °25. Oct. 31, ’25. 

Pounds. Pounds. 

At mills . -81,250,738 48,298,324 

PTE - occ annesecnansnls 4,504,943 7,198,369 
In transit to refineries and 

CORGMERGES co cccccccccccesess 20,009,610 36,479,460 

Ne 55,765,291 91,976,153 

Nov. 30, '25. Dec. 31, '25. 

Pounds. Pounds. 

BE TIS ns0ccceavcsccsepesava 53,943,029 64,699,049 

BS PEOOTEOS eos cccvicccvecses 11,316,211 13,777,963 
In transit to refineries and 

errr ry 46,073,810 40,646,931 

TR. ve cccucscsasecesiavce 111,333,050 119,123,943 

Jan. 31, '26. Feb. 28, ’26. 

Pounds. Pounds. 

BEAD oko eke e eis ncnsisconte 69,508,434 57,708,561 

RO 15,713,928 19,082,617 
In transit to refineries and 

SHINE S.csasaincsciosss® 43.744,760 44,815,301 

OER ccctncccvcesccccecess 128,967,122 121,606,479 

Mar. s, ae Apr. 30, 1926. 

junds. Pounds. 

OIE sansa noes soca tustin 42,901,036 23,241,637 

ee RIOD ons 000000044004 17,302,192 15,265,768 

In transit to refineries and 
COMBUMOTS oc ccccccccpecces 31,117,694 19,568,230 
DE 6 ouenccnseatesiasncds 90,620,925 58,075,635 


58,075,635 Ibs. crude oil at 17 per cent refining loss 
equals 48,202,777 Ibs. refined oil, or 120,507 barrels. 


CRUSH PER TON. 


During August, 113,391 tons seed produced 33,845,- 
909 Ibs. crude oil, equivalent to 298.5 lbs. per ton, 
or 14.9 per cent compared to 14.2 per cent last year. 

During September. 483,861 tons seed produced 142,- 
939,456 lbs. crude oil, equivalent to 295.4 Ibs. per ton, 
or 14.8 per cent compared to 14.7 per cent last year. 

During October, 811,633 tons seed produced 232,566,- 
005 Ibs. crude oil, equivalent to 286.5 lbs. per ton, 
or 14.3 per cent compared to 14.9 per cent last year. 

During November, 811,905 tons seed } 233,- 
636,966 Ibs. crude oil, equivalent to 287.7 Ibs. per 
ton, or 14.4 per cent compared to 15.0 per cent last 
year. 

During December, 793,292 tons seed produced 224,- 
230,409 Ibs. crude oil, equivalent to 282.7 Ibs. per 
ton, or 14.1 per cent compared to 15.2 per cent last 


year. 

During January, 794,525 tons seed produced 227,- 
482,786 Ibs. crude oil, equivalent to 286.2 lbs. per 
ton, or 14.3 per cent compared to 15.0 per cent last 


year. 
During February, 653,627 tons seed produced 188,- 

548,664 Ibs. crude oil, equivalent to 288.5 Ibs. per 

ton, or 14.4 per cent compared to 15.5 per cent last 


ar. 
“ o March, 511,310 tons seed produced 151,633,- 
487 lbs. crude oil, equivalent to 296.6 Ibs., per ton, 
or 14.8 per cent compared to 15.4 per cent last year. 

During April, 304,290 tons seed produced 94,629,487 
Ibs. crude oil, equivalent to 311.0 lbs., per ton, or 
15.6 per cent compared to 16.7 per cent last year. 

Total, 5,277,824 tons seed produced 1,529,463,1€9 Ibs. 
crude oil, equivalent to 289.8 Ibs., per ton, or 14.5 
per cent compared to 15.2 per cent last year. 


REFINED OIL. 


——Pounds produced 
1925-26. 1924-25. 








On hand beginning of season173,549,345 106,799,632 
ee POT Ree 19,577,403 11,226,089 
OEE occ cc vccasccsces 93,659,912 56,023,388 
QORGUEP 2 cc cccccoccccdccsces 178,665,514 159,433,513 
POOTOIOE on cc ncconssvcceses 183,553,412 176,690,727 
DOCEMADSE ccc ccccccccccscces 179,514,244 187,199,991 
TOMGETY occccccscnccaqecccoes 185,407,152 175,755,265 
DEE 5 6560500440548 008% 160,129, 137,322,736 
BE 0006009020 s0n00nseues 155,384,324 141,213,137 
MEE Wun Gocnwed Sasesaubous 91,356,536 101,491,163 

CE nsdn acctnctcnnesees 1,420,797,410 1,253,155,641 
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1925-26. 1924-25, 
OT RP Pe Cer trerr tee 100,914,601 63,983,706 
DED os setosnceesscces 128,761,993 62,832,984 
errr 158,111,819 133,107,427 
DEED cccnuesteneusecens 149,957,629 110,136,298 
EE o0odse9os0cbdouare 123,745,614 94,922,770 
DES ansccansess Rs 454 104,356,614 
February ..... -103,813,95' 91,754,435 
Sern 2,872, 118,191,530 
i 91,718,406 
errr errr ty 1,140,988,371 871,004,170 
On hand end of month. 
1925-26. 1924-25. 

Es. aban esas eees, 92,212,147 54,042,015 
EEE. Sse esccncneececen 57,110,066 47,232, 419 
DD, Cetvessdasnees dante 77,663,761 73,558,505 
PEED Sc ccascccceseceiécns 111,259,54 140,112, 034 
PT 4eviwnecccntceeese 167,028,174 232,390,1 
SE «00049 oN seNeweconssiee ,850,8 303,788, aos 
EET cacccescveconscens 261,166,483 349,357, 
_. ree ay 303,678,337 372,378, oH 
SEE saeSaenseassynowswonde 279,809, 039 382,151,471 


AVERAGE REFINING LOSS. 


During August, 21,187,670 Ibs. crude oil yielded 19,- 
577,403 lbs. refined oil—7.60 per cent loss compared to 
11.59 per cent loss last year. 

During September, 100,965,550 Ibs. crude oil yielded 
poy 659,912 Ibs. refined oil—7.24 per cent loss compared 

0 7.99 per cent loss last year. 

” Serine October, 192,160,180 lbs. crude oil yielded 
178,665,514 Ibs. refined oil—7.02 = cent loss com- 
pared to 6.79 per cent loss last y 

During November, 200,939,878 F ag oo oil yielded 
183,553,412 Ibs. refined "oll—8.65 wd cent loss com- 
pared to 8.54 per cent loss last y 

During December, 204,263,805 * ag ‘omale oil yielded 
179,514,244 Ibs. refined ‘oll—12.12 per cent loss com- 
pared to 8.23 per cent — last year. 

During January, 215,274,868 lbs. crude oil yielded 
185,407,152 lbs. refined oil—13.87 ar cent loss com- 
pared to 8.06 per cent loss last year 

During February, 193,010,411 lbs. crude oil yielded 
160,129,568 Ibs. refined oil—17.04 per cent loss com- 
pared with 8.21 per —_ loss last year 

During March, 189,250,505 Ibs. crude oil yielded 
155,384,324 Ibs. refined oil—17. 88 per cent loss com- 
pared to 9.02 per cent loss last year. 

During mg 118,303,867 lbs. crude oil yielded 
91,356,536 Ibs. refined oil—22.78 per cent loss com- 
pared to 9.28 per cent loss last ear. 

Total, 1,435,356,734 lbs. crude oil yielded 1,247,248,- 
065 Ibs. refined ofl—13.10 per cent loss compared to 
8.27 per cent loss last ear. 


SHIPMENT OF REFINED OIL. 
—— Export pounds —— 
1925-2 1924-25. 















































Ec cecaccak cancel ease 2,816,782 y 
September . 2,593, 681,112 
October 2,978,272 1,640,941 
November 3,070,977 7,561, 
December 3,228,468 5,111, 
January . 2,170,984 2,529,210 
February 1,713,456 1,661,110 
March 824,418 1,738,913 
April ‘ 686,836 321,632 
WOH cccccccsevccecoccess 20,084,083 23,096,290 
Domestic pounds —— 
AMEE : cccccecccsccvovecces 98,097,819 63,133,053 
September -126,168,103 62,151,872 
October -155,133,547 131,466,486 
November 146,886,652 102,574,610 
December 120,517,146 89,811,739 
January 45,413,470 101,827,404 
February 02,100,501 ,093,325 
March . -112,048,475 116, 452, 617 
April -114,538,998 90,396,774 
EE, wc cscesesnscusgests 1,120,904,711 847,907,880 
REFINED OIL—Summary in Barrels of 400 Pounds. 
Produced. 
1925-26. 1924-25. 
Old crop stock .......cc.0e 433,873 266,999 
EE “Rvecpabectdnbebe adn 48,944 28,065 
a erry 234,149 140,058 
SEE cnnesetSeevccessevee 446,664 398,584 
DEED Savewvet abscesses 458,884 441,727 
EI oc. b oss 9 vineennvass 448,785 
DET wewssnssvsces eSGnes 463,518 439, 388 
SEEN, ose ncnn cocesaveoese 400,324 343,307 
DEE Sen eusensscecceseesen 388,461 353,033 
BE Stes se dectinceecets ceed 228,391 253,728 
GE ekdacscccveupacesces 3,551,993 3,132,889 
Consumed. 
BRR const oanges boxy este 252.287 159,959 
re 321,905 157,082 
EE. coca ceccnnoccetivesoe 395,279 332,769 
DOPNUEEE. os based eesscocsices 374,894 275,341 
DOCCMMREE occ scccccccccccces 309,364 237,307 
EE wis sas 6 e040 60,000'pe-0 368,961 260,891 
sO ELS in 259,535 229,386 
BE) nick eee cescenve sean 4e 282,181 295,479 
. PP ye rer ere rr errr 288,065 229,296 
POD, n0ncd sci icw es o6s'se sos 2,852,471 2,177,510 
1925-26 1924-25 
Refined oil] on hand......... 699,522 955,379 
Seed on hand will produce.. 90,723 108,854 
Crude oil on hand will produce 120,507 160,172 
Seed still to be rec. will 
DONE Seucdees beagiceces 45,341 102,238 
ME dbs ckhivak bunigek baa 956,093 1,326,643 
Less approx. carry over for 
end of season Aug. 1, 1926. 300,000 $466,929 
Available for coming 3 mo. 656,093 859,714 
Mo. avg. cons. for first 9 mo. 316,941 +241,946 
Mo. avg. cons. for last 3 mo. *218,698 $286,571 
Mo. avg. cons. for all 12 mo. 292,380 $253,102 





¢ Actual. * Available. 


NOTE—On account of the increased distribution 
and disappearance of oil to May 1, 1926, we have 
reduced. available carry over on August 1, 1926, to 
300,000 barrels. 
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New Season’s Highs—Trade Fairly Active 
—General Position Tight—Cash Trade 
Satisfactory—Crude 1314c—Lard Strong. 
A fairly active market continues in cot- 

ton oil futures on the New York Produce 
Exchange, and with conditions the past 
week again almost entirely favorable to 
the constructive side, prices responded ac- 
cordingly and again made new high levels 
for the season. The July delivery approxi- 
mated the l6c level. 

The action of the market is not surpris- 
ing, as most unusual conditions still pre- 
vail, so much so that it is not a question 
of price but simply a question of how high 
the market must go to discount entirely 
the strongest situation that ever prevailed 
in this commodity and what level will ef- 
fectively reduce consumption of cotton oil 
and its by-products. Judging by reports, 
this level has not been reached as yet. 


Good Cash Trade Volume. 


Cash interests report a satisfactory vol- 
ume of trade, everything considered, and 
with the supply steadily diminishing there 
continues a lack of pressure of actual oil 
anywhere on the market. So much so, in 
fact, that the future market without a stock 
at New York is without a balance wheel 
and in a position that makes the market 
very sensitive to any important buying 
power or any attempt to cover shorts. 

Considerable realizing develops on all 
the bulges as is to be expected but buying 
power remains sufficient in volume to 
readily absorb the profit taking and keeps 
the pit bare of any surplus offerings. The 
crude markets reached the 13%c level, 
while lard was independently firm with the 
lard stocks making a disappointing show- 
ing, with the lard supply about half that 
of a year ago, making for distinct tightness 
in the situation in edible fats. 

In no direction is there anything weak 
in the situation and there appears to be 
little or no need for caution excepting the 
fact that at l6c oil is high in price and is 
reaching the stage where rapid and wide 
fluctuations are more than a possibility. 


Nearby Situation Still Strong. 


The nearby situation shows no abate- 
ment in strength that has existed for the 
past six or eight weeks. The June shorts 


are covering when advantageous, but the 
open interest in June is small. The July 
delivery, under demand from shorts, has 
begun to reflect the situation that prevails 
in that month where the short interest is 
believed to be fairly large and speculative 
while the long interest is held by specula- 
tors and consumers, the latter in anticipa- 
tion of requirements a little later on. 








SOUTHERN MARKETS. 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., June 3, 1926.—New 
Orleans oil futures have been active and 
at times excited past week due to sensa- 
tional advances in crude oil and apprehen- 
sion of shorts as to where they will secure 
the oil to cover their sales. Supplies are 
too small for comfort and high prices are 
necessary to prevent famine in oil before 
new crop moves freely around September 
15 to Octobr 15. There is also a reported 
short interest in September and October 
futures, hence with steady demand from 
consumers and speculators for early fall 
months considerably higher prices are ex- 
pected. 

Valley, June, 1334c bid; small balance 
held for 14c. Much broader trading in 
New Orleans contracts and both buyers 
and sellers operating here predict good 
prospects for steady and wholesome 
growth of local market as the only bleach- 
able delivered here this season is of poor 
quality. 

Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., June 3, 1926.—Crude 
sold today in the valley at 14c. Prime 
cottonseed meal, $30.00 basis Memphis. 
Loose hulls sold $7.00 Memphis. Nice 
rain here today, very much needed. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Tex., June 3, 1926.—Prime cotton 
seed delivered “Dallas, nominal; prime 
crude cottonseed oil, 14c; 43 per cent cake 
and meal, $30.00; hulls, $9.00. Markets 
normal; copious rains past week. 


The prospects for deliveries on June or 
July contracts are not very bright. In fact 
it would be a distinct surprise to the trade 
to have even moderate quantities delivered 
this or next month, so that it would appear 
that the spot situation will remain in an 
acute position until the short interest is 
pretty well evened up. 

Shortly after the middle of the month 
the market will be confronted with another 
Government report on May distribution 
and remaining stocks. Current estimates 
on consumption are running around 300,- 
000 bbls., but the consumption figure will 
not prove as much of a factor on the mar- 
ket as will the visible stocks remaining 
for distribution and carryover. The report, 
it is confidently expected, will further em- 
phasize the limited supplies available and 
as a result-is expected to be of a very 
bullish character. 


Crude Oil High. 


Crude oil has established a 13%c level. 
While it is true there is little or no oil 
available in the South and that the price 
represents the tail end of the crop, never- 
theless such a figure attracts sentimental 
influence and this has been somewhat of 
a help to the strength in the general situa- 
tion. The after-planting run of seed and 
crude is expected to be moderate. But in 
this quarter there may be some surprise 
in that the price is sufficiently high to in- 
duce a movement of whatever seed shall 
be left to the milling centers. 

The lard market has been very firm, 
moving into new high ground with a dis- 
appointing hog run as well as disappoint- 
ing increases in the stocks. At Chicago 
the stock June Ist totaled 37,950,000 Ibs. 
against 36,180,000 Ibs. in mid-May, 34,530,- 
000 Ibs. on May 1 and 66,902,000 Ibs. on 
June Ist last year. 

The stocks increased only 3,400,000 Ibs. 
during May and are slightly more than 
half the supply at this time last year. The 
hog level continues to rule high and the 
situation in lard appears to be on a fairly 
firm foundation for the time being, consid- 
ering the strength and limited available 
supplies of edible oils. 

There have been some importations of 
foreign oils, particularly English cotton- 
seed oil, which attracted quite a little at- 
tention for a time. But those bullish on 
the market have been steadily emphasizing 
the fact that no round quantities have been 
available. 

Some oil has been bought for prompt, 
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Tuesday, June 1, 1926. 
J Sales. High. Low. Bid. Asked. 
New Orleans — the Logical . Munk "ean 
Market for Refined BME. st5ex ens 500 1600 1575 1580 a 1600 
° WY sess tenes 3900 1598 1575 1595 a 1597 
Cottonseed Oil pega 500 1590 1584 1585 a 1595 
PPE 3300 1470 1440 1465 a 
In testimony given before a Committee of CDRES cau atedels 5?00 1347 1327 1336 a 1339 
the United States Senate the rules of the New MOR cons aaeKc 1900 1214 1201 1208 a 1205 
Orleans contract market were pointed to as a tS eee ae 1800 1165 1160 1155 a 1162 
model for others to follow. This market was SES oe ceh ces Seba ae Rhee 1148 a 1155 
established for the benefit of the cotton oil Total Sales, including switches, 17,000 
trade, less than a year ago, but it is now bbls. P. Crude S. E. 134%4-%. 
functioning as well or better than was to be 
expected. It is broadening rapidly and fur- Wednesday, June 2, 1926. 
nishes an ideal facility for consumers, re- Sales. High. Low. Bid. Asked. 
finers, crude oil producers and others who —Range— —Closing— 
may find it useful. EG oi cas en ee tae ase ees J Ue ae 
q.ine contract te for 30,000 pounds of re | Jule 21° .."." 3100 1604 1560 1585 a 1593 
ulk, and an indemnity bond : - c c ror 
guarentecs weight and grade, at the time of | AUS: -°-*-°* 100 1590 1590 1570 a 1585 
elbveey. , ee ee 3600 1495 1467 1470 a 1467 
i ONE: Sassbcnne 6900 1360 1334 1335 a 1334 
Write the Trade Extension Committee, Room Pe a mE 800 1220 1205 1185 a 1195 
511 Cotton Exchange Building, for informa- PEO. aocbachet 600 1162 1140 1140 a.... 
tion, rules, etc. DRS wn sis beso” waNS eee ceed TT00 a 1140 
Total Sales, including switches 15,100 
NEW ORLEANS COTTON bbis. P. Crude S. E. 1334 Bid. 
EXCHANGE Thursday, June 3, 1926. 
New Orleans, La. Sales. High. Low. Bid. Asked. 
—Range— —Closing— 
BOE eet ient orks Geog Saen by (Oe es 
DMO 4 gaccks seek Re eke 1575 a 1610 
June and July shipment and some little lots July .............. 1609 1600 1602 a 1605 
are offering for August shipment, but the Aug. .............. 1600 1600 1595 a 1599 
pressure of English cotton oil has been Sept............... 1489 1483 1488 a 1489 
diminished by the continuance of the Brit- Oct. .............. 1360 1349 1355 a 1360 
ish coal labar troubles and the Pats.“ DIK: 306 sawyis aaa 1210. 1207 1207 a .... 
of coal supplies in that country has made Dec. .............. 1158 1149 1153 a 1158 
for a condition where some of the English Jan. .....-..-.000+ eens eeee 1130 a 1145 
oil mills have been forced to close down. 
COTTONSEED OIL.—Market trans- SEE PAGE 39 FOR LATER MARKETS. 
action: 
Friday, May 28, 1926. COCONUT OIL—While the demand 
Sales. High. Low. Bid. Asked for coconut oil has been less aggressive, 
—Range— —Closing— partly the result of the advance in prices, 
ee CEs ea cee Peg 1550 a..., Offerings are limited and firmly held due 
OT 6 ee ee ee see a 1600 ,to further strength in tallow and inquiries 
te aie 1400 1575 1515 rer a 15g) for coconut oil slightly under the market. 
MGR Ue ticks Meus: Seep tem 1550 a 1589 1m general, the situation in soapmakers’ 
Beet e es. sss 3300 1427 1404 1427 a . materials continued one of strength, while 
‘RG teeta 4500 1319 1294 1317 a .... the edible oil situation was quite favorable 
aaa 500 1193 1180 1185 a 1200 to coconut oil. 
Eee 600 1160 1145 1150 a 1160 At New York tanks prompt were quoted 
ite! wots aun. Kove 1145 a 1150 at Prd ok 1h and spo tank at ga 
. ese «a se . ; At the Pacific coast spot tanks quoted at 
woh Cela Saag smite 10300 soe; Famestuly at bye and futures at 946 
Saturday, May 29, 1926. SOYA BEAN OIL—The market was 
Sales. High. Low. Bid. Asked. Very firm with a fairly good gay, and 
—Range— —Closing— with moderate offerings. At New York 
Bre ce oes anunrinetic 1570 a .... prices were more or less nominal, while 
oS ae 300 1575 1570 1570 a 1580 at the Pacific coast 103gc was paid for 
| 1900 1580 1575 1580 a 1578 tanks and the market quoted at 10%@ 
DIGS he is s.s. 6eGa boar eee 1565 a 1590 10%c. Fae ; 
SG 1900 1438 1427 1438 a .... CORN OIL—The last business heard of 
Sa 800 1327 1320 1326 a .... was at the 13c level, but demand is quieter, 
MS ES cckine 200 1203 1200 1199 a 1205 and buyers and sellers are apart in their 
Peete 200 1160 1159 1153 a 1160 ideas with tanks f.o.b. mills quoted at 12%c 
TER RRS 1140 a 1150 bid and 13c PSs barrels New 
ere . . nee Te 5 York quoted at 154@15%c. 
bbe uch including switches, 5,300 "PALM OIL—While the demand has 
Pan Se . been moderate the situation is firm due to 
Monday, May 31, 1926. strength in competing articles and firmer 
Holiday. foreign offerings. At New York Lagos 
—_—— 
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spot quoted at 834,@8%c; shipment, 8%4c; 
Nigre spot, 834c; shipment at about 8%c. 

PALM KERNEL OIL—A firmer tone 
features this market with offerings limited 
and light, while a little improvement in 
demand was reported. At New York spot 
casks were quoted at 10.40c; shipment, at 
103%c; while shipment tanks coast quoted 
at 10.10c. 

SESAME OIL—Situation purely nom- 
inal, 

P ceil OIL—Little heard of this 


°COTTONS EED OIL—The market is 
very strong with spot supplies New York 
limited and strongly held with prime sum- 
mer yellow quoted at 16@16%%4c, with cook- 
ing oil in small lots at 16%c and winter 
oil small lots at 17c. 


eS a 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, June 2, 1926.—Latest quota- 

tions on chemicals and soapmakers’ sup- 

plies: 

Seventy-six per cent caustic soda, $3.76 
@3.91 per cwt.; 98 per cent powdered 
caustic soda, $4.16@4.56 per cwt.; 58 per 
cent carbonate of soda, $2.04@2.44 per 
cwt. 

Lagos palm oil in casks of 1,600 lbs., 
9%4c lb.; olive oil foots, 83%@8%c Ib.; 
East India Cochin cocoanut oil, 16c Ib.; 
Cochin grade cocoanut oil, domestic, 12%4c 
Ib.; Ceylon grade cocoanut oil, 1134c Ib. 

Prime summer yellow cottonseed oil, 
1634c lb.; prime winter salad oil, 163%4@ 
17c 1lb.; raw linseed oil, 10.6@11.1c lb. 

Extra tallow, f.o.b. seller’s plant, 9c Ib.; 
dynamite glycerine, nom., 24@25c Ib.; 
chemically pure glycerine, nom., U2 rac 
lb.; saponified glycerine, nom., 171 4@17%c 
lb.; crude soap glycerine, nom., 15t4e Ib.; 
prime packers grease, nom., 8th lb. 


~- + fe + 
COTTONSEED MEAL ‘EXPORTS. 


Domestic exports of cottonseed meal 
and cake, and other oil cake and meal, 
from the United States during April, 1926, 
with comparisons, are announced as fol- 


lows by the U. S. Department of Com- 
merce: 

ol? mo. ended 

Apr.’ 26 Apr.’25 Apr.’2 


Cottonseed cake, tons.. 10,084 7,811 241,963 

Linseed cake ........... 24,663 28,517 254,622 

ier Of) Cake... ..0050- 1,903 12 4,659 

Cottonseed meal ........ 1,332 944 97,218 

Linseed meal .......... 97 355 3,012 

Other oil cake meal...... 158 9 2,330 
o.oo 


CAROLINA CRUSHERS TO MEET. 

The North and South Carolina Cotton- 
seed Crushers’ Associations will hold a 
joint convention this year on July 1 and 2, 
at Kenilworth Inn, Asheville, N. C. An 
excellent program is in course of prepara- 
tion, and a very large attendance is looked 
for. 

In addition to the business sessions a 
golf tournament will be held on one of the 
many beautiful mountain courses near 
Asheville. A number of trophies have 
been donated for prizes. 
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29 BROADWAY 
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BROKERS EXCLUSIVELY 
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R AY: we OST everybody wants to sell more goods 

Lak —naturally. And most everybody finds it 
TING takes hard, intelligent selling to do it. 
Don’t you find it so? Which prompts a question. 


What of your packages? Are they doing all they 
could for your products? Do they protect as they 
should—are they convenient for your customers 
to handle, open, use? Do they display your trade 
mark to best advantage? 


Canco packages, and the organization that pro- 
duces them, offer you a variety to meet any need, 
with an experience that is often extremely useful 
in selecting just the right package for your product 
and your market. Canco lithography offers you 
practically unlimited possibilities for effective 
display—which alone often gives a great impetus 
to sales. 
A Canco representative will be glad to call 


and talk things over with you—and he 
won’t try to settle all problems offhand. 


American Can Company 


NEW YORK CHICAGO SAN FRANCISCO 
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ANCO 
Trucks 


for All Packing House Purposes 








After years of practical experience and 
surveys of truck needs in the packing 
industry, our engineers have produced 
a complete line of. ANCO Trucks, each 
model designed to meet specific require- 
ments. ANCO Trucks represent the last 
word in the important features of sani- 
tation, ease of operation and durability, 
as well as cost of maintenance. 


Every model in the line of ANCO Trucks 
is built to do a specialized job. 


No matter what your truck needs may 
be, there is an ANCO Truck that will 
serve your requirements best. 


Write for descriptive literature. 








Headquarters for Everything in Packinghouse 
Machinery 


THE AALLBRIGHT-NELL Co. 


General Office and Factory 
5323 So. Western Boulevard Chicago, Ill. 


Western Office: E. D. Skinner, 1731 W. 43rd PI., Los Angeles, Calif. 
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The result of 
exhaustive tests 


Two Laabs Cookers were ordered in 1925!—63 more in 1926. This was the result of 
exhaustive tests which were conducted by Armour and Company. In 1925 Laabs 
Cookers were installed at both the Omaha and Chicago plants of Armour and Com- 
pany, for the purpose of testing the merits of these cookers. The results of these 
tests speak for themselves in the order for 63 more Laabs Cookers. 


Laabs Cookers are now recognized as the most modern, profitable and sanitary ren- 
dering units now in use. You should know more about these wonderful cookers. A 
letter from you will bring one of our experts to see you and explain the advisability 
of having a Laabs Cooker in your rendering department. 


Patented in U. S. A., March 23, 1926. Other Patents 
and Foreign Patents Pending. 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard, CHICAGO 


Western Office: E. D. Skinner, 1731 W. 43rd Place, Los Angeles, Calif. 
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Sodchauxs 
CURING SUGAR 


Tested by the Department 
of Research, Institute of 
American Meat Packers 


Try it! Test it! Once used, 
it becomes your standard 


Assures 
Quality Product 
Uniformity of Cure 
Material Saving in Cost 


PRICE 
mn ee Ba TOM, cias csaccanaexd oe $5.20 
per cwt. f.o.b. Reserve, La. 
on BGO Mh. WACS. occ ce diese cncicd $5.10 


per cwt. f.o.b. Reserve, La. 
Subject to usual sugar trade terms of 
2 per cent cash discount. 


Specially prepared for the 
Meat Industry in the mod- 
ern Sugar Refinery of 


GODCHAUX SUGARS, INC. 
Godchaux Building, 
NEW ORLEANS, LA. 


Zet us have your inguiries. Delivered 
prices, both carloads and less than 
carloads, quoted on request. 














The Stockinet Smoking Process 


U. 8. Letters Patent Ne. 1,122,715 
Saves 


Labor 


Trimmings 





Shrinkage 





Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance 


Numerous Packers Throughout the Country Are 
Why Not You? 
For Further Particulars Write or Phone 
Thomas F. Keeley, Licensor 
516 East 28th Street, Chicago, Ill. Telephone Calumet 0349 




















MONARCH 


BRINE SPRAYS 








This type Monarch “SQUARE” 
brass nozzle is exceptionally well 
suited for brine spraying, being 
non-clog; thick orifice for long 
wear, producing exceptionally good 
spray and costing very little. 

The following capacities may be 
had in our %” nozzle, based on 
30 lbs. operating pressure, viz: 4, 
6, 7, 10, 24, 37, 56, 120 or 150 gal. 
per hr. May be operated down to 
10 Ibs. 


Write for prices and bulletin 6-AA 


_* | 
Le 


Monarch Mfg. Works, Inc. 


3300 N. Salmon S8t., Philadelphia, Pa. 





Sausage trimmings are high! 


GRIFFITH’S PROCESSED FLOUR 
with 350% absorption will increase 
yield and help you make a profit 


Thoroughly Cooked 
No Souring 
A Wonderful Binder 


Warehouse Stocks in 28 Cities 
THE GRIFFITH LABORATORIES 
4103 S. La Salle St. Chicago, IIl. 














BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 
WRITE US FOR INFORMATION AND PRICES 


Wynantskill Mfg. Company 
TROY, N. Y. 
Fred K. Higbie Supply Co., Rep., 360 N. Michigan Ave., Chicago, IIl. 














When You Write 
The Advertiser 
Mention 
THE NATIONAL PROVISIONER 








Increase Your Sausage Sales 
by the use of 


Perfection Sausage Molds 


Sausage Mold Corporation, Inc. 
918 E. Main St. Louisville, Ky. 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 


Provisions. 

Hog products very active and strong 
and into new highs due to reports of a 
decided betterment in export lard demand, 
with England and the Continent buying. 
Other factors were disappointing hog re- 
ceipts, strength in hogs and strength and 
scarcity of oil. 

Cottonseed Oil. 

Cottonseed oil again made new season’s 
highs today in quite active markets with 
commission house and professional trade 
mixed. But the undertone is very strong 
and the general position still acutely tight. 
Two leading refiners paid 14c for crude. 
Lard strong and helpful to cash oil; com- 


pound trade naturally quieter, but there 
is a good sized speculative short interest 
in nearbys against even natural reaction 
of substantial size. Reported first half 
September Valley crude 12c bid; all Sep- 
tember, 11%4c bid. 

Quotations on cottonseed oil at Friday 
noon were: June, $16.00@16.25; July, 
$16.15; August, $16.04@16.09; September, 
$15.01@15.03; October, $13.67; November, 


$12.17@12.20; December, $11.56@11.58; 
January, $11.40@11.50. 
Tallow. 


Tallow, extra, 9@9%c. 
Oleo Oil and Stearine. 
Stearine, oleo, close, 14c. 
Hull Oil Market. 

Hull, England, June 4, 1926—(By 
Cable.) — Refined cottonseed oil, 42s; 
crude cottonseed oil, 38s 3d 

a 

FRIDAY’S GENERAL MARKETS. 

New York, June 4, 1926—Spot lard at 
New York: prime western, $17.30@17.40; 
middle western, $17.15@17.25; city, $17.00; 
refined continent, $17.50; South American, 
$18.00; Brazil kegs, $19.00; compound, 
$16.75@17.00. 


a 
PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
May 29, 1926, with compafisons: 


Week Cor. 
ending Prev. week, 
Western dressed meats: May 29. week. 1925. 
Steers, carcasses ........ 2,756 2,349 2,311 
Cows, CAFCASEGS ......... 817 684 615 
Bulls, carcasses .......... 113 14 193 
WORIS, CATORRSOS ....00000 2,237 2,530 1,977 
Lambs, carcasses ........ 9,269 9,338 9,651 
sega a wavwsues i 2,064 1,251 
i SARA 334,274 335,059 266,894 
i staugners: 
Te beddadasavavetuces 2,708 1,933 1,723 
cares a0 ecbenvecscessoce 3,463 3,524 3,080 
MED. calasccinti becuse tee ss> 15.358 17,090 16,156 
MPO. 650s daa pereuasesade 4,782 4,056 4,524 
a 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
May 29, 1926, with comparisons: 





Week Cor. 
ending Prev. week, 
Western dressed meats: May 29. week 925. 
Steers, carcasses 2,827 2,447 2,590 
Cows, carcasses .. 1,€46 1,676 971 
Bulls, carcasses .. 36 15 53 
Veals, carcasses .. 1,510 1,432 2,218 . 
Lambs, carcasses eve bye 11,585 12,702 
Mutton, carcasses .. 1,036 598 
Pork, lbs. ..... qo Sasb veges "47" 520 339,147 524,234 
Local slaughters: 
Cattle . 1 4 1,388 
Calves 2,978 
Hogs ri "tor 9,248 
Sheep 5,160 4,488 





TRADE GLEANINGS. 


Wharton County Cotton Oil Mills Com- 
pany, El Campo, Tex., has increased its 
capital from $50,000 to $100,000. 

Karn Brothers, Inc., have been incor- 
porated at Ft. Wayne, Ind., with a capital 
stock of $10,000 by Sidney H. Karn, Morse 
Harrod and Camilla Karn. The company 
will carry on a wholesale and retail meat 
business. 

J. C. Ensweiler Company has been in- 
corporated at 1001 Garfield avenue, Oak 
Park, IIll., with a capital stock of $10,000 
by Calvin J. Uthoff, Ida H. Ensweiler and 
John C. Ensweiler. The company will 
carry on a wholesale and retail meat and 
grocery business. 

Louis H. Rettberg, one of the _ best- 
known manufacturers of high-grade sau- 
sage in the East, has changed his address 
from 2823 Pennsylvania avenue, Baltimore, 
Md., to Union Stock Yards, Baltimore. 
Growing business made larger and better 
facilities necessary. 

The following officers have been elected 
for the Virginia-Carolina Chemical Com- 
pany in New York City: Charles G. Wil- 
son, president, 3202 Seminary avenue, 
Richmond, Va.; P. C. Smith. The com- 
pany declared a dividend of 7 per cent on 
its prior preferred stock. 

A. C. Snider, of the Daisy Meadows 
meat market, Marshfield, Ore., plans to in- 
stall sausage making equipment in all his 
meat markets, which will enable him to 


turn out a complete line of sausage prod- . 


ucts. The markets to be so equipped are 

located at Bandon, Coquille and North 

Bend, Ore., as well as at Marshfield. 
ccna 


NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending May 29, 
1926, with comparisons, as follows: 


Week Cor. 
ending Prev. week, 
Western dressed meats: May 29. week. 1925. 
Steers, carcasses ......... 8,493 7,824 7,342 
Cows, Carcasses .......6+. 629 650 67: 
Bulls, carcasses .........- 79 117 
Veals, carcasses .......... 9,909 11,494 12,982 
Hogs and pigs............ 15 a. bewas 
Lambs, carcasses ........ 16,554 21,167 4, 
Mutton, carcasses ........ 6,970 6,474 6,038 
eee GHEE, BRS oct cececes 236,815 335,612 84,568 
a ere 946,050 990,015 725,527 
Local slaughters: 
See eer eee 10,812 8,032 8,372 
OMAVOE  cwccewecagnegcacees 18,543 16,524 138,954 
BE. Racduscvecswessanwtics 40,904 34,3888 39,957 
BE Reaweknonvesdesécnes 48,088 40,117 35,901 
——@—— 


CANADIAN STORAGE STOCKS. 

Stocks of meat in storage in the Domin- 
ion of Canada on May 1, 1926, with com- 
parisons, are announced officially as fol- 


lows: 
5-year-avg. 
1 


May 1,’26 May 1,’25 May 
Pork, total, Ibs.. ie 645, 090 58,735,219 46,750,001 
Lard, total, lbs..... 3, 3,547,448 4,483,707 3,500,387 
Beef, lard, Ibs...... 5,553,320 13,538,100 13,206,855 
Veal, total, ie....; 515,412 900,318 —=—=swcacse 
Mutton and lamb, : 
total, The. ....ccee 1,432,421 2,645,332 2,908,821 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports of 
beef this week up to June 4, 1926, show 
exports from that country were as fol- 
lows: To England, 41,685 quarters; to 
continent, 17,373 quarters; others none. 

Exports for the previous week were: 
To England, 56,547 quarters; to the con- 
tinent, 92,026 quarters; others none. 

aes “ee 


COTTONSEED OIL EXPORTS. 


. Exports of cottonseed oil from New 
York, May 1 to June 1, none 


39 


RECEIPTS AT CENTERS. 


SATURDAY, MAY 29, 1926. 





Cattle. Hogs. 
CANN iii ccckss ies teewe be Holiday 
I NOE i oe caves cman 150 500 
ne i Lee eee eee eee 250 5,500 
BE bad eccctevsscateced 400 3,000 
fe) CR S60, tanh caduaacaces 100 2,500 
GN OE viene diereeessong wid 200 5,000 
Me UE ance head coapewdsnuied Holiday 
uo | Sen Holiday 
ke a ees 400 200 
BRUNE. ewindied bases vecetsa 50 100 
EG Gah Go vias ovina s 4 owe & 200 2 
TADS ie ua. o Wives cease Wee 100 600 
to, Se ee ee 200 vase 
RS rnp 200 3,000 
BUM  Sgtde<isudeuad case Holiday 
ee eee Holiday 
| ERA ee Holiday 
Pe Ae Serre rere Holiday 
Nashville, Tenm, ...ccsscccec 160 5 
EY © bid ecidwiesaarenchace que 700 300 
MONDAY, MAY 31, 1926. 
Cattle. Hogs. 
on ik ndncn vane mmaeia’ 4 19,000 40,000 
Co BR era ee 10,500 10,000 
Crs cee Ncdveecckpeine viags ,000 4,500 
OES EE Wa cécaveccdsusteudts 6,500 11,500 
he COUN svowwecieebedgcpeqes 3,500 5,500 
SE MEE on. vse 06004e cssence 3,700 4,500 
PE pina ha hedhnebepewanse ,800 12,000 
eo ere 1,000 1,000 
RL Eee eee 7,000 1,000 
DEITWRUMCO «ce cccncoscccsecee 600 400 
us SRC LEE 2 Pee EL 4,300 1,600 
pe RE eer Pe 1,000 1,200 
WEE Cd ocductagectccucsbent 1,500 2,800 
DR nek evenveuduawee Holiday 
Py eerie 800 4,000 
CUPGMBARE cc cnesvccccccsveces 1,600 4,500 
ees 1,600 7,500 
Cleveland 2... sccccccccccccecs 1,000 3,500 
IOORNTEINO, TOMM. oc ncychecccce 300 1,000 
TN 6c ov ccadeqaatea veces 3,300 1,500 
TUESDAY, JUNE 1, 1926. 
Cattle. Hogs. 
CI ea dun epregey alent 11,000 18,000 
Mameas City... cccccccccvccce 10,000 10,000 
GE chai vess ten icneveaeeb« 10,500 10,000 
We ME cv asccccwsenicessecs 8, 16,000 
RUE adn aacecveewees z 4,000 
POE SR io dn isc-deestasonee 3,200 8,000 
GE, FOE ec ccccccccscvcccioes ,800 ,000 
CIN RE cc cvecicccccss 1,000 1,800 
Went Werth ..cccccccrccccece 2,500 500 
WERWOEGO on ccc cccsvccvcsces 500 2,000 
knees sac atarnnecadcns 1,500 2,200 
TMUIBVELS cccccccccccvccsccces 200 1,000 
WEE Kaisckncoceeseccesvees 300 2,400 
Indianapolis ......cscvccevece 2,100 8,000 
PACHDUEER. 6000.0 csccccvccecce 100 1,000 
GID oc Ss dccivecccucsecs 400 3,000 
TROND oon ce cescccccccocecege 100 1,500 
Cleveland svc ccccccccpeccecce 200 1,500 
Nashville, Tenn. .........00- 100 700 
PT TT rer ree 1,000 1,400 
WEDNESDAY, JUNE 2, 1926. 
Cattle. Hogs. 
ee Coe Ce Pere 13,000 14,000 
Kansas City fs..cccccccceces 8,500 10,000 
GBR. 0.0 cccncdbivcssce sane 9,500 14,000 
BE, BOWS: ce odcvcteccescesvecs 7,500 14,500 
Wis SOONER, ode cccnceccedee wes 3,600 000 
eee eer rr 3,000 9,500 
GE. PORE scscccrcccoeapecoaes 2,900 10,000 
Oklahoma SU evetegavesense ,000 1,400 
Bort Worth .....cccccccscese 4,300 800 
Milwaukee ...ccccccccccccecs 300 1,600 
RTE OEE EE TELE 400 900 
Loaisville ..cccccccccccccsves 200 900 
EE avacasevuabateenceucae 300 2,100 
FRGIGMOROUD, F200 ccgeccccccces 1,800 8,000 
TEE, nk. das Uo aKawecion anes 100 1,000 
Cincinnatl. ......cccsccccvscne 300 4,000 
TID co diccescnccdcccscey ». 200 1,000 
Cleveland ...cccecacecoccscess 200 2,000 
Nashville, Tenn. ..........-. 100 700 
OROMES © oc cect cece yeeveweveee 800 1,600 
THURSDAY, JUNE 3, 1926. 
Cattle. Hogs. 
QRIORBO oc ccrccccscccvcegigtth 13,000 37,000 
BOmses Olt yen. .cscocccccocace 3,000 7,000 
ME sn acanicsacettenenwer 6,000 11,000 
Bt, Doutesic.. tii Bee ses 2,500 12,000 
bs POs voce cc wtdcbesecuces 1,200 6,500 
| > PPE EET 2,000 7,500 
Bt. Pale s ccicvcccccceccvens¥¥E 2,000 8,000 
Oklahoma City........---++e 600 300 
Fort Worth. .....cccsesosas a++ 3,000 1,000 
Milwaukee .......ccseeeeeees 500 2,500 
ee, BOLD ree Cee 500 2,500 
WICKER. reccccccccsccceddvce 300 1,600 
Indianapolis ......+.-.+eeeees 1,100 7,000 
PICUSOGTEM occ cc cccccccccccece 100 1,200 
Cincinnati .....ccccccccsecees 4,500 
CO rrr 200 600 
Cleveland ......ssssecsceesees 300 3,000 
FRIDAY, JUNE 4, 1926. 
Cattle. Hogs. 
RAINED 5 oc ccctecesccccioenss 3,000 15,000 
BEOMORS OREF 6 onc ds cccccctccce 1,500 5,000 
OMANR bs caceccccccsccccsccos 500 8,500 
Py MOE waés ce ccctesesenenes 1,200 1,000 
Bt. FJOmeMN ..cccccccccccscvcce 500 5,000 
rage Clty ..rccccscccccvvece 1,000 7,000 
oD cccccvccccsractcces 1,800 6,000 
Sitchene GH ccaccseccewese 400 1,200 
Fort Worth ....ccccccccccees 2,000 300 
Milwaukee ....cccccscccccces 100 300 
Dever: ...ccccccccccccccecees 600 600 
Wiehlte 4s ccccccscccciccciccs 200 1,200 
Indianapolis ......scccccscces 800 7,500 
PICGIIE ER: code vc cavcotoeveced ine 7,500 
Cincinnatl ....cccecccccceviesce 550 4,000 
DOMAINS 2 cccvecsdvcncccecsccce 200 1,760 
Cleveland .....cccccsesccccces 300 2,000 


Sheep. 


500 
1,400 
700 


"100 


500 


1,300 
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LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U. S. Bureau of Agricultural Economics.) 
Chicago, June 3, 1926. 

CATTLE — Burdensome supplies 
checked the sharp upturn on weighty 
steers as the week closed. How- 
ever,, such kinds continued to _ sell 
at a substantial premium over year- 
lings and finished mostly 15@25c ‘higher. 
The top on heavies went to $10.65, paid 
for two loads of strictly choice 1,519 Ib. 
Nebraska fed bullocks. 

Yearlings predominated in the steer con- 
tingent, but choice kinds were extremely 
scarce. Few light weights passed $10.00 
and best 972@1,067 lb. steers stopped at 
$10.25. A fairly generous quota of matured 
steers sold at $10.25@10.60, offerings at 
the latter price scaling 1,410 lbs. Killers 
took plain qualitied short fed steers at 
$8.00@8.50 and Texas grassers on this ac- 
count realized $7.50@8.00, scaling around 
1,050@1,100 Ibs. 

Good and choice Kosher cows, because 
of their scarcity, advanced 25@40c. At the 
close choice heavy Kosher cows sold up- 
ward to $8.25 in instances, while canners 
and cutters remained steady. Bull prices 
sagged around 25c. Decreased supplies to- 
gether with active competition from all in- 
terests was tesponsible for a 50c@$1.00 


upturn on vealers, the bulk late realizing 
$13.00@13.50. 





Bangs, Berry & Terry 
Buyers of Livestock 
Hogs, Cattle and 
Feeding Pigs 
Union Stock Yards, 


South St. Paul, Minn, 


Reference Stock Yards National Bank 
Any Bank in Twin Cities 


Write or wire us 








J. W. Murphy Co. 
Order Buyers 
Hogs Only 
Utility and Cross Cyphers 
Reference any Omaha Bank 
Union Stock Yards, 
Omaha, Nebr. 








You Get 
What You Want 


in buying 
Cattle or Hogs 
on order from 


Schwartz- 
Feaman-Nolan Co. 


Kam Cig, Steet 








HOGS—Mildly higher prices prevailed 
in swine trade when supplies dropped be- 
low last week’s figures. 

In general 5@15c covered the upturn 
since last Thursday, the maximum gain ac- 
cruing to weighty butchers and packing 
sows. At this schedule best 250 Ib. 
butchers reached $14.20, the highest mark 
attained this season. Choice 200 lb. kinds 
ranged up to $14.35 at the same time, 
qualitied 160@180 lb. weights topped at 
$14.45 and attractive 300 Ib. butchers 
reached $13.85. All these quotations were 
$1.50@2.00 higher than those in force’ a 
year ago. 

SHEEP—Fat lambs were very uneven, 
with better grades strong to 25c higher 
and others weak to 50c lower. Choice 
Idaho lambs reached $18.90 to outsiders 
with bulk at $18.50@18.75. California 
lambs going to killers made $15.50@17.00 
mostly. 

Best yearling wethers scored $16.90, the 
highest price paid during the clipped sea- 
son. Few fat ewes sold above $6.50 as 
the week closed with heavies at $5.00G 
5.75 mostly. 

oe 
KANSAS CITY. 
(Reported by U. 8S. Bureau of Agricultural Economics.) 
Kansas City, Mo., June 3, 1926. 

CATTLE—Fed steers closed the week 
at strong to 15c higher levels, with better 
grades of lightweight offerings showing 
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most advance. Lightweight yearling steers 
and heifers were in demand at strong to 
25c higher prices. 

Choice 1,624 lb. steers sold at $9.90 for 
the week’s top, while long yearlings made 
$9.75 and mixed steers and heifers $9.85. 
Bulk of the fed arrivals cashed from $8.25 
(9.40. The supply of Texas grassers was 
generous and prices are steady to 15c 
lower, with $5.75@7.00 taking the bulk. 

Inbetween grades of butcher cows are 
10@25c lower, while other she stock held 
steady. Bulls declined 15@25c and veal 
calves advanced 50c with tops at $11.50. 

HOGS—The prevailing stronger under- 
tone in hogs continued throughout the 
week, and closing prices are from 10@25c 
higher with medium and strongweight of- 
ferings having the preference. Shipping 
orders were moderate but packers were 
liberal buyers at all times. 

At the close choice 160 lb. averages 
reached $14.35, best 200 lb. weights $14.25 
and choice 300 lb. butchers $13.95. Pack- 
ing sows are 15c higher. 

SHEEP—Lamb prices held generally 
steady during the week with best Idaho 
arrivals selling at $17.25, the week’s top. 
California lambs made $17.10 and best 
natives stopped at $17. 

Aged sheep closed at 25@50c lower 
levels. Two-year-old Texas wethers sold 
up to $8.50 and most aged wethers cleared 
from $6.50@8.00. Odd lots of native ewes 
sold from $5.50@6.50. 








LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock- prices at five leading Western markets on Thursday, 
June 3, 1926, as reported to THE NATIONAL PRovISIONER by. leased wire of the Bureau of 


Agricultural Economics, U. S. Department 


H (Soft or wy hogs and roasti: 
— excluded) : —s 





> 200 - 

Lt. It. (130-160 Ibs.), com-ch. o% 

Packing sows, smooth and rough. .. 183 30@ 12. 85 

geo pige (180 7 Fae 13. 85@ 14.50 

. cost and wt., . (pigs enoluded) 13.75-261 Ib, 
Gunnin Cattle a rr 
pr core a, 500 LBS. UP): 

Good-c 








$006 0Eb60 640009600060 00060 9.35@10.60 
STEERS a, 100-1,500 LBS.): 
EO Sob 00s bUbb 4440400000 6800660 9.85@10.60 
— cecccscccceseces +» 9.35@10.00 
DL. cunknss6eteuccuana -» 8.35@ 9.50 
MEER. wancecdcccccadhanosesevencs 7.25@ 8.50 
—— (1,100 LBS. DOWN): 
pbnbb00b0nessensevesces esse 9.85@10.30 
Nhbe sds 60.06698506088660 seneeses 9.25@ 9.85 
EE. nah 55 on sb 96650000864600608080 8.25@ 9.35 
GRE. «5 ca nccsccccsccvcvcacsecoe's 7.00@ 8.35 
Canner and rs oun ease osebos sees 5.50@ 7.00 
LT. YRLG. STEE AND HEIFERS: 
Good to choice ‘ee Ibs. down)...... 8.75@10.00 
HEIFERS: 
Good-choice (850 Ibs. up)........... 7.75@ 9.75 
Common-med. (all WF rrr 6.25@ 8.50 
COWS: 
Re OD CNEG so i 0.00 cdsnc cece sencce'’s 6.85@ 8.15 
Common and medium............... 5.00@ 6.85 
GORA GRE CBICEP. ..ccccccscvecscee 3.75@ 5.00 
BULLS: 
Good-ch. (beef 1,500 Ibs. up)........ 6.15@ 6.50 
Good-ch. (1,500 ib: SO es 6.15@ 7.00 
Can.-med. (canner and bologna)..... 4.50@ 6.15 
CALVES: 
Medium to choice (milk fed. exc.).. 6.50@ 8.25 
POTN wat ccnessccesosesd coos 5.00@ 6.50 
VEALERS: 
Medium to Choloe. ......cccccccsccce 10.50@14.00 
NEE cs ccccesecpeccessceses 6.00@10.50 


oe i A. = 4 Lambs 
Lambs, med. to aid os a. down). Ly ae teed 


Lambs, cull-com. (all weights)........ 13. 6.25 
Yearling wethers, medion S choice. . ‘i eit. 00 
Ewes, common to choice.............. 4.50@ 7.00 
Ewes, canners and cull............... 2.00@ 4.50 


of Agriculture: 


CHICAGO. E.ST. LOUIS. OMAHA. KANSASCITY. ST. PAUL. 


14.50 $14.00 $14.35 $14.50 

14.10@14.40 18.15@13.90 13.75@14.15 13.25@14.00 
13.60@14.15 13.00@13.80 13.25@14.10 13.25@13.85 
14.00@14.30 13.50@13.90 13.65@14.25 -50@14.00 
14.00@14.50 13.70@14.00 13.75@14.35 13.75@14.25 
14.20@14.50 13.75@14.00 13.85@14.35 14.00@14.50 
11.85@12.15 11.50@12.50 See re 12.00@12.75 
14.09-213 ib. 13.48-263 Ib. 18.85-237 Ib. 


a ee ee 8.75@10.00  8.65@ 9.85 ......-0ee 
9.65@10.25 9.40@10.15 9.35@10.00.......... 
9.00@ 9.65 8.65@ 9.50 8.60@ 9.40 8.60@ 9.75 
7.50@ 9.00 7.90@ 8.75 ee 8.75 8.00@ 8.60 
6.00@ 7.50 6.35@ 7.90 6.00@ 7.40  6.00@ 8.00 
9.85@10.35 9.50@10.15 9.40@10.00  .......... 
9.15@ 9.85 8.75@ 9.40 8.75@ 9.40 8.50@ 9.60 
7.50@ 9.15 7.85@ 8.75 7.35@ 8.75 8.00@ 8.50 
5.50@ 7.50 6.25@ 7.8  5.50@ 7.35 6.00@ 8 
4.75@ 5.50 5.00@ 6.25 4.60@ 5.50  4.00@ 6.00 
9.00@10.25 8.50@ 9.85  8.50@ 9.85  8.25@ 9.60 
7.00@ 9.00 7.00@ 9.25 6.75@ 9.00 7.25@ 8.75 
6.00@ 7.75 5.25@ 7.75 6.10@ 7.65 5.25@ 7.25 
6.00@ 7.25 6.00@ 7.75 5.90@ 7.60  6.25@ 7.50 
5.00@ 6.00 5.10@ 6.00 4.50@ 5.90 4.75@ 6.25 
3.40@ 5.00 3.90@ 5.10 3.50@ 4.50 3.50@ 4.75 
6.25@ 6.75 5,50@ 6.00 5.65@ 6.25 5.50@ 6.00 
6.25@ 7.00 5.50@ 6.25 5.75@ 6.50 5.50@ 6.50 
4.25@ 6.00 4.25@ 5.75 4.25@ 5.65 4.00@ 5.50 

.50@ 8.50 6.00@ 8.75 6.00@ 8.50 4.50@ 6.40 
4.50@ 6.50 4.25@ 6.00 4.00@ 6.00 3.50@ 4.50 
8.50@12.75 8.50@12.25 7.50@11.50 7.50@12.75 
5.00@ 8.50 5.00@ 8.50 4.50@ 7.50 4.50@ 6.50 
15.00@17.35 15.50@18.00 15.00@17.35 15.25@17.75 
10.50@15.00 13.00@15.50 11.75@15.00 12.00@15.25 
10.00@15.00 13.00@15.75 10.75@15.25 ........-s 
3.50@ 6.00 4.00@ 6.75 4.00@ 7.00 4.00@ 6.75 
1.50@ 3.50 1.50@ 4.00 1.00@ 4.00 1.00@ 4.00 





Order Buyers 


National Stock Yards, Ill. 





Potts—Watkins—Walker 
Stock Yards, ‘Kansas City, Mo. 


Reference: National Steck Yards National 


of Live Stock 














at extut es & © 09 








June 5, 1926. 
ST. LOUIS. 


(Reported by U. S, Bureau of Agricultural Economics.) 
E. St. Louis, Ill., June 3, 1926. 

CATTLE—Lower values on all classes 
except most native steers featured the 
week’s trade. Compared with one week 
ago, native beef steers at $8.50 and up sold 
steady; other natives, mixed yearlings, 
heifers, canners, and bologna bulls, 25c 
lower; western steers, 25@50c lower; beef 
cows, 50c lower; good and choice shipping 
vealers, 75c@$1.00 lower. 

Tops for week: Yearlings, $10.40; ma- 
tured steers, $10.00; heifers, $9.85; western 
steers, $7.65. Bulks for week: Native 
steers, $8.50@9.75; western steers, $5.85@ 
7.00; fat mixed yearlings and heifers, $9.00 
(9.60; cows, $5.25@6.00; canners, $3.50@ 
4.00. 

HOGS—General hog market is showing 
just a little more strength than a week ago, 
particularly light and medium weight 
classes which are 10@15c higher than last 
Thursday. 

Top today was $14.50. Bulk 190 Ibs. 
down, $14.35@14.40; 190@220 lbs., $14.25 
@14.35;  220@260 Ibs, $14. 10@ 114.25; 
weightier kinds scarce with sales ~ down- 
ward to $13.75 for a few extreme heavies. 
Desirable pigs, $14.35@14.50; packing sows 
show a 25@40c decline, bulk today $12.00. 

SHEEP—Greatly increased receipts of 
sheep and lambs sent the market into a 
decline this week, lambs showing a 50c 
loss with aged sheep $1.00 under last 
Thursday. Tennessee and Kentucky 
lambs $17.35 today; most natives, $17.00; 
fat ewes, $5.00@6.00 


sn 
OMAHA. 


(Reported by U. S. Bureau of Agricultural Economics. ) 
Omaha, Neb., June 3, 1926. 

CATTLE—The liberal run of fed steers 
and yearlings for the week showed im- 
proved quality with numerous loads of 
choice long feds included. Desipte liberal 
receipts good and choice grades advanced 
15@25c and closed the week firm at the 
higher levels. Common and medium grades 
are steady to 15c higher. 

Practically all weights earned $9.75; 
light steers, $9.85, with weighty steers and 
medium weights $10.00. She stock is steady 
to 15c higher, better grades showing the 
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upturn. 
changed. 

HOGS—A two-way trend has featured 
the hog trade during the period under re- 
view. Shipping inquiry has been of suffi- 
cient breadth to key up competition for 
medium and lights, while outlet for strong 
weight butchers and packing sows have 
been limited to local packers. 

Medium and lights reflect a net upturn 
of 15@25c, while strong weight butchers 
and packing sows are steady to 25c lower. 
Thursday’s bulk of sales ranged $13.15@ 
13.90; top, $14.00. 

SHEEP—Market on fat lambs showed 
a gradual strengthening and, compared 
with a week ago, reflects a net advance of 
25c. Top on Thursday was $18.00, paid for 
choice Idahos. Californias, grading me- 
dium to good, noted $14.50@17.25; natives, 
$17.00@17.40. Yearlings have held steady, 
bulk $15.50@15.75. 

Fat sheep were under pressure and show 
a decline of 75c@$1.00 for the period. De- 
sirable weight fat ewes are now clearing 


$6.00@6.50. 
aie 


ST. JOSEPH. 


(Special Letter to The National Provisioner.) 


St. Joseph, Mo., June 1, 1926. 
CATTLE.—Cattle receipts for two days 
this week around 6,000, and bulk of these 
were beef steers and yearlings. Quality 
was of good average and prices are mostly 
steady for the period. Top steers, both 
natives and Colorados, sold at $9.50. Bulk 
of sales ranged $8.75@9.25. Best mixed 
yearlings $9.10@9.35, others $8.25@9.00. 
Butcher stock unchanged. Fair to good 
cows mostly $5.00@6.25, few choice kinds 
up to $7.00. Canners and cutters $3.75@ 
4.50. Bulk of heifers sold $7.00@8.75, with 
odd head up to $9.50. 
Bulls mostly $5.50@6.00, choice kinds 
higher. Calves steady; top veals, $11.50. 
HOGS—Hog receipts around 9,000 for 2 
days, against 12,261 same days last week. 


Bulls and veals are mostly un- 
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Market a little uneven with values around 
5@10c lower for the period. 

‘Today’s top $14.00 on 180@200 Ib. 
weights, with bulk of all sales $13.50@14.00. 

SHEEP—Sheep receipts around 3,000 
for the 2 days. Lambs weak to 25c¢ lower; 
sheep, 25@50c lower. Native lambs today 
$16.50@17.25. No westerns on sale. 

Colorado lambs sold Monday at $17.50 
and Californias $17.25. Clipped ewes $6.50 


@7.00. 
le 
SIOUX CITY. 


(Special Letter to The National Provisioner.) 
Sioux City, Ia., June 2, 1926. 

CATTLE—A small falling off is noted 
in cattle receipts for the week to date, not 
sufficient to be much of a factor in 
shaping price changes in the market. 
Compared with late last week the market 
is standing strong to 10c higher and out- 
look considered as favoring stronger rates 
for the good fat corn fed offerings. 

Very choice mixed yearling steers and 
heifers of less than 800 lbs. average sold 
at $9.75 and strong weight yearlings sold 
at $9.50. Bulk of the fair to good grades 
of steers and yearlings sold at a range of 
$8.50@9.25, while the more medium down 
to common grade sold at prices ranging 
down from $8.00 to around $7.00 

Butcher cows and heifers were strong 
for the good kinds but no better than 
steady for common grades; bulk of cows 
$5.50@7.25; heifers, $6.50@8.00; canners, 
$3.50@4. 50: veals up to $11.00 for best lots. 

HO OGS—Receipts of hogs 9,000; for the 
half week, 23,000. Market today strong 
to 10c higher with most of advance being 
shown on butchers of all Me po Prime 
light lots sold at $14.00; bulk of good hogs 
of all weights, $13.60@13.90; mixed pack- 


ers, $12.50@13.25; sows, $11.85@12.50; 
pigs, $14.00@15.00. 
SHEEP—Only a few sheep were here. 


The market was on a lower basis with 
$17.65 quotable for lambs; shorn year- 
lings, $15.75; ewes, $7.25 for shorn lots. 





Telephone 
Yards 0184 


We Buy ’Em Right! A Trial is Convincing! 


Write—’Phone—Wire 
Murphy Bros. & Company 


Exclusively Hog Order Buyers 


Union Stock Yards 
CHICAGO 








A. H. Petherbridge 
ORDER BUYER 
Hogs and Stock Pigs 


Denver and Outside Points 


California’s Nearest 
Point of Supply 


~ UNION STOCK YARDS 
DENVER, COLO. 


Office Ph. Main 6088 Res. Ph. Franklin 1255 








Four 
Competent Hog Buyers 
to Serve 
Particular Packers 


E. K. Corrigan 


Exclusive Hog Order Buyer 
South St. Joseph, Mo. 








In the center of the corn belt district 


CATTLE 


Kennett, Murray & Colina 
P. B. Stewart, Mgr. 


W. L. Kennett, Louisville, Ky. 








WE RESPECTFULLY SOLICIT YOUR PATRONAGE 
WRITE — TELEGRAPH — TELEPHONE 


LIVE STOCK BUYING OFFICES 


CHICAGO INDIANAPOLIS MONTGOMERY 
Kennett, Murray & Co. Kennett, Whiting, McMurray & Co. P. C. Kennett & Sen 
W. M. Burrows, Mgr. E. R. Whiting RB. V. Stone, Mgr. 

CINCINNATI L. H. McMurray 
Cc. J. Renard NASHVILLE 
Kennett, Colina & Co. Kennett, Murray & Oe. 
J. A. Wehinger, Mgr. LAFAYETTE G. W. Hicks, Mgr. 
DETROIT 


Kennett, Murray & Co. 
D. L. Heath, Mgr. 


EAST ST. LOUIS LOUISVILLE SIOUX CITY 
Kennett, Sparks & Co. P. C. Kennett & Son Kennett, Murray & Brown 
KL. Sparks, Mgr. E. N. Oyler, Jr., Mgr. J. T. Brown, c., Mer. 


C. B. Heinemann, Service Manager, Chicage 


HOGS 


OMAHA 
Kennett, Marray & Ce. 
R. J. Colina, Mgr. 


F. L. Murray, Nashville, Tenn. 











‘ 
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SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the follow- 
ing centers for the week ending May 29, 1926: 


CATTLE. 

















Week Cor. 
ending Prey. week. 
May 29. week. 1925. 
OE sent Secon diseppeeane 28, 742 26,179 oy 587 
Kansas City 23,720 24,883 
DE _Sibanbche sons xssbbens 2 5 21,892 19,955 
East St. Louis 11,702 18,258 
og” Se eee 9,060 
Ns rt sesddsd end se Ses 8,487 8,550 
ET 00d § 665250 eases ns'ce 974 766 
Fort W orth 9,398 8,661 
Philadelphia 1,933 1,723 
mangas 47 4,063 1,693 
Ts Give kousensaveeses 1,84 1,773 1,388 
New "York and Jersey City.. 10,812 8,032 8,372 
Oklahoma City.............. 5,226 5,789 5,141 
 Sh806 o6sub decent oeese 147,166 133, 002 * 128,977 
HOGS. 
 cteditbaeban i satecon 93,300 82, 400 88,700 
PE Ns cn00nccced coves 39,869 32,226 27,409 
Ee 41,547 36,355 51,566 
Mast Bt. Tawls.....sscscccee 34,397 26,866 29,069 
OS SEEN 31,040 25,667 s6he 
DTC shrechohseseshesnkes 31,064 26,719 37,910 
DCS se Ucin tsb onstuessobe ESS 7,026 19,326 
Fort Worth....... whine steaks 2,603 4,081 3,602 
Philadelphia ......... bapseev 15,358 7, 16,156 
EE calsasesesdvsurs 29,885 27,757 16,555 
OER Serr rrr 14,811 14,421 9,248 
New York and Jersey City.. 40,004 34,388 39,957 
| rrr 5,106 5,418 4,172 
DE thenpse n6vedddebssncea 379,884 340,414 343,670 
SHEEP. 
SED cickvcc nc cesesoesenes 23,955 41,286 44,461 
PS CE ccacctccccceenss 26,943 22,053 16,839 
tn Site sascneseaeencveee 21/029 23,277 21,043 
i Th AE osccceeseeeee 12,289 6,173 12/881 
ers 2,181 13,165 
yy EE ee 1,731 2,075 1,149 
DL uvehey sass oenee seen 279 180 
Fort Worth hob shsendeatscsnss 24, 873 19,417 3,270 
Philadelphia ............. ye 4,782 4,056 4,524 
Indianapolis ................ 745 576 375 
DEE “edessepcncvcoscescaces 4,08 5,160 4,488 
New York and Jersey City.. 48,088 40,117 35,901 
Oklahoma City............... 417 322 216 
SEL. Pes cwcsen se shebnvcun 181,120 177,952 145,327 
——&—__- 


CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week end- 
ing May 27, 1926, with comparisons: 


BUTCHER STEERS. 
1,000-1,200 lbs. 


Week Same 
ended Previous week, 
May week 1925 
TD: <ctecsadoecense $ 8.50 $ 8.00 $ 8.25 
Montreal (W) ......... 1.75 7.75 1.15 
Montreal (E) .......... 1.75 7.75 7.75 
Winnipeg ..ccscccccccce 7.00 7.00 7.50 
DT ccnbsowessudees 6.85 6.85 7.00 
Edmonton ............. 7.00 7.00 7.00 
VEAL CALVES. 
Wee Same 
ended Previous week, 
May 27 week 1925 
WOBERAD 2 ccccccccccccses 13.00 13.00 $11 
Montreal (W) ........ 10.50 .00 8. 
Montreal (EB) ......... 10.50 9.00 8.00 
eee 9. 10.00 9.00 
Dt Satsheveewesasce 11.00 11.00 10.00 
Tn Ssdssusebueee 8.00 * 11.00 8.00 
SELECT BACON HOGS. 
Week Same 
ended Previous week, 
May 27 week 1925 
Pe 16.35 15.91 13.82 
Beeenens CW) wcccccce 15.25 15.25 13.25 
Montreal (E) ......... 15.25 15.25 13.25 
DE! wer ice eseseen 15.29 .40 12.37 
DT sive<occeobewiss 15.12 15.23 12.21 
Edmonton ...........+. 15.12 15.12 12.20 
GOOD LAMBS. 
Week Same 
ended Previous week, 
May 27 week 1925 
TEED  wcccecencccccsd 15.50 $15.50 $14.00 
Montreal (W) ......... *10.00 *10.00 *7.50 
Montreal (E) ......... *10.00 *10.00 *7.50 
WOT occ cccccccccce 16.00 16.00 15.00 
dsneesveseneones 13.00 12.50 a - 
PREMOOM. ccccsecescces 12.00 11.00 


~eSpring Lambs, per head. 


PORK CUTS AT NEW YORK. 
(Special. Report to The National Provisioner 
from H. C. Zaun.) 


New York, June 2, 1926.—Whaolesale 
prices on green and cured pork products: 

Pork loins, 34@35c; green hams, 8-10 
Ibs., 30c; 10-12 lIbs., 29c; 12-14 Ibs., 28c:; 
green picnics, 4-6 lbs., 20c; 6-8 Ibs., 19c; 
green bellies, 6-8 Ibs., 28c; 8-10 Ibs., 28c; 
10-12 lbs., 27%c; 12-14 lbs. 27c; S. P. 
bellies, 6-8 Ibs., 26c; 8-10 Ibs., 27c; 10-12 
Ibs., 26c; 12-14 lbs., 25c; S. P. hams, 8-10 
Ibs., 30c; 10-12 lbs., 29c; 12-14 lbs., 28c; 
18-20 Ibs., 28c; city dressed hogs, 225c; 
city steam lard, 1654c; compound, 17c. 
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PACKERS’ PURCHASES. 
Purchases of livestock by packers at principal cen- 
ters for the week ending Saturday, May 29, 1926, 
are reported by The National Provisioner as follows: 


CHICAGO. 

Cattle. Hogs. Sheep. 
BEIGE. o ocdscsnciescescses 7,384 9,900 12,249 
eee GE DBs wesscvccvevess 7,025 10,500 12,014 
ES OR ee ae eee 3,120 6,000 4,426 
ys Sree 6,303 92,000 5,266 
Anglo. Amer. Prov. Co..... 1,395 BGO 8s cover 
G. H. Hammond Co........ 2,600 eee 
Libby, McNeill & Libby.... O15 = ...22 caves 


Brennan Packing Co., 5,300 hogs; Miller & Hart, 
4,600 hogs; Independent Packing Co., 4,400 hogs; 
Boyd, Lunham & Co., 3,700 hogs; Western Packing 
& Provision Co., 8,700 hogs; Roberts & Oake, 5,600 
hogs; others, 19,200 hogs. 


KANSAS CITY. 





















































Cattle. Calves. Hogs. Sheep. 
Pog th eer ee 3,371 1,089 9,673 4,295 
Cudahy. Pkg. Co........ 3/301 1,293 6,070 6,691 
Fowler 2 re 1,303 1 hin ee 
Morris & Co..... - 3,285 1,558 5,960 2,729 
Swift & Co. 3,582 1,151 7,886 8,232 
Wilson & Go 4,411 1,019 9,388 4,982 
local butchers.....---.. 746 196 892 14 

BME. cris we ceneicses heh 19, 999 ~ 6,307 39,869 26,943 
OMAHA, 
Cattle and 
Calves. Hogs. Sheep. 
Armour & OO. ..ccccssccese 6,204 12,342 4,642 
tO At re 6,977 10,700 5,919 
DOE PRE. 00. .cccccccvecere 1,142 4186 8 — ss neces 
BEONENS Be 0. cc ccccccvcveves 2,927 5,431 2,533 
SEE OE EDs sonscnwedesenwcs 7,777 8,663 7,145 
SE. ewe nesaennseade Se Pe 
Hoffman Pkg. Co........... a. Wenn eis 
Mayerowich & Vail......... > ‘Seuss 
Glasser & M. Prov. sees 
Omaha Pkg. Co.. 65 
John Roth & Son 86 
So. Omaha Pkg. C 96 
Lincoln Pkg. Co.... ase SE 
BON FO. DOsecccccvcaces 59 
Sinclair Pkg. Co........... roe 
i ee en.  ebbes, . cnenes 
Kennett-Murray Co......... 3 ee 
© IT Pree — ae. sveea 
Other hog buyers, Omaha... .... Sk. err 
WOE | cnecsccessasvadenad 26,381 62,390 20,239 
ST. LOUIS. 
Cattle and 
Calves. Hogs Sheep. 
BEE Be 0 50 00:0 004800008 1,970 8,256 3,22 
Swift & Co.. . 5,093 7,234 4,431 
EE MO MED, Sc asckna sexs 1,783 ~ 5,074 2,815 
St. Louis Dressed Beef Co.. 1,216 ..... = oes. 
Independent Pkg. Co........ [ae cose 46 
East Side Pkg. Co......... 1,418 G06S sw nae 
Oe OA er 27 i | eer 
American Pkg. Co.......... 67 401 29 
oo ey CR Rr 144 (Sh weer 
Sartorious Pkg. Co.......... oes a. . ' whew 
Sieloff Pkg. Co............. 151 855 25 
a ee 53 1,488 ss neces 
Pr er Per rn 12,985 49,780 1,224 
errr rrr ty | 82,291 11,791 
ST. JOSEPH. 

Cattle. Calves. Hogs. Sheep. 
Swift & Co 15,399 9,058 
Armour & Co 8,64! 2,070 
Morris & Co. ; 6,841 1,063 
GED eas b60ces essences 2,991 561 

TR” eiensnskececcnce 33,880 12,752 
Hogs. Sheep. 
Cudahy Pkg. Co........ 3,130 319 12,585 213 
Armour & Co........... 3,072 314 12,910 184 
Swift & Co........ sesne eee 340 =6, 811 196 
Wares Pike. O0.00.-.000. 142 60 3 esse 
Smith Bros. Pkg. Co.... 56 20 18 
Local butchers.......... 101 15 26 
Order buyers and packer 
GHIDMOMES © 6sisvccssas P 11,528 
ML. bse cccenevosen tt 9,946 1,068 43,881 593 
OKLAHOMA CITY. 

Cattle. Calves. Hogs. Sheep. 
eer 1,534 $23 1,612 383 
... 2 rr 1,921 873 =. 3,382 34 
EEE cevecsccescchesse 69 eevee 112 

Total .ccccccsccececeas 3, : 8,524 7,696 5,106 417 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 


Mastern buyers... 973 4,577 11,000 610 


























Kingan & Co..... :12:1,766 «920 16,514 414 
pe Le Seer 314 54 = 2,633 33 
Indianapolis Abt. Corp.. 1,306 25 behie 60 
Hilgemier Bros......... cade coco §6€©69, OD sess 
BOR - EIPOB. wc csccncces 178 19 cae 14 
Schussler Pkg. Co...... 19 owes 392 eee 
verview Pkg. Co..... 9 4 179 
DO Bas. Od. .ccccsecee 140 eees 152 
Meier Pkg. Co.......... 122 12 347 ve ee 
Indianapolis Prov. Co 11 16 2 23 
A. Wabmlts......ccccccce 21 50 coe 48 
Hoosier Abt. Oo........ 29 ae pie Sse 
ert a 480 137 738 121 
Rc ccccccccceccess 5,368 5,814 33,300 1,323 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
Swift & Co. 895 260 1,886 629 
Armour & Co. 56 308 3,229 934 
Blayney-Murphy Co. . 590 119 =—s:11,695 rg 
GED cadecccccccccscee 719 384 584 193 
_ WReTeTT TTT TL » 2,960 960 1,071 7,356 1,756 


June 5, 1926. 












































CINCINNATI. 

Cattle. Calves. Hogs. Sheep. 
E. Kahn's Sons Co..... 2 331 =. 2,679 254 
Kroger Groc. & Bak. Co. 240 147 925 ee. 
Gus Juengling.......... 146 192 D4 
J. & F. Schroth Pkg. Co. 21 coves §6=6 A OD ene 
H. H. Meyer Pkg. Co... 57 2,148 ahae 
J. Hilberg’s Sons....... 164 bey 39 
A. Sander Pkg. Co...... 9 1,299 bees 
i Sees 16 tie weed 325 
J. Schlacter’s Sons..... 190 287 148 
Wm. G. Rehn’s Sons... 157 64 

iglal acca neetccs tenes 1,642 1,021 8,620 815 
MILWAUKEE. 

Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.... 792 5,333 7,545 34 
United D. B. Co., N. Y. 44 ae Seca 
Layton Co cea ane cose *329 
R. Gumz & C 36 54 162 
Armour & Co., Mi 403 2,813 ocak 
N. Y. But. Ds. Mt. Co., 

Mk. -Eébesdcsvestcveves 5 Ns bole vase 
nog sas MEE COLETTE 174 O44 7 60 
MOED ‘accwessssedes ce 54 142 19 are 

| ee bere ea 1,538 8,886 8,062 4 

WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co........ 629 492 7,396 1,789 
Dold PRE. Go..0<scecses 492 387 = 4,285 es 
Local butchers.......... 231 $a00 cede 
TOR Sewcccsscenccccs 1,352 529 11,681 1,789 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour & O0...csccoscs 3,127 5,792 16,816 907 
Cudahy Pkg. Co....... 333 = 2, 978 768 cas 
Hertz Bros 37 aicie ‘sak 
Swift & Co 8,674 24,580 997 
United Pkg. 471 oss eons 
SED. Sioa baer hen soean 74 847 6,826 
oo ere ree) rrr 10,880 18,799 48,990 1,904 
RECAPITULATION,. 


Recapitulation of packers’ purchases by market for 
the week ending May 29, 1926, with comparisons: 


CATTLE. 
Week 
SED: 6. v'n sh nnseeessaeebwen 
Kansas City 
Omaha 


St. Louis.. 
St. Joseph 





OL” ES eee 
Oklahoma City 
Indianapolis 
Cincinnati 
Milwaukee 
LL, SIRPOPEE Te Peer 
NE ctivh cgws esuroswees ees 
ie Bs osc eed ocascccosenes 
MEE vanancdbewscbh avedees 
Week 
ending 
May 29. 
rr ere 93,900 
See eee 39,869 
DE. ah hancbso0swaseoser wa 2,390 
Bk MMR anos pesstanses seas 82,291 
a RS 
i Sr 43,881 
Oklahoma City.............. 5,106 
ERNE Swine eds cvesese 33,300 
COME, oes dosedesveseceee 8,620 
BOLE EE DO 8,062 
WI. Sevan capa cdedeccoses 11,681 
SEE cis cwa'cceslsosseseees 7,356 
BE, PAD. oc cscs ccceescpwesce 48,990 
BOHR ona ccccsccsncccegsces 479,326 
SHEEP. 
Week 
ending 
May 29. 
CHICAGO .nccccccncescocccese 23,955 
SED CET. oc cies svctvecess 26,943 
SI, a0 00500 desodurcvenea 20,239 
i reer 11,791 
ee rae .. 12,752 
ae err 593 
Oklahoma City.............. 417 
Indianapolis ....ccccoccccece 1,323 
CIMCIBMATE 2 .ccccccccccscccce 815 
DABIWOUKCO 2... ccc cccccccccs 94 
Wichita 
Denver . 
St. Paul. 
Total ...ccpecccccccccccecs 
























Cor. 
Prev. week 
week. 1925. 
26,179 29,587 
18,020 19,579 
23,768 22,196 
21,541 20,623 
9,945 |, O48 
9,406 9,578 
4,351 3,781 
5,905 4,697 
1,715 ese 
2,231 1,882 
1,281 1,387 
2,579 2,232 
9,512 8,000 
136,432 133,585 
Cor. 
Prev week 
week 1925. 
,400 88,700 
32,226 27,409 
58,000 76,113 
74,902 81,565 
28,794 39,94: 
44,147 57,887 
5,418 4,172 
30,130 33,056 
) ares 
12,248 6,624 
13,119 §=15,503 
6,830 8,952 
44,2) 56,830 
445,310 498,754 
Cor. 
Prev week 
week 1925. 
41,286 44,461 
22,053 16,839 
22,452 21,684 
5, 16,970 
14,109 14,305 
752 1,186 
322 216 
775 1,145 
785 thee 
120 95 
1,583 971 
2,246 2,136 
1,157 1,051 
113,323 121,059 


NEW YORK LIVESTOCK. 
Receipts of livestock at New York for 


week ending May 29, 1926, 
officially as follows: 


Cattle. 
Jersey City ........ 1 
New York .. 
Central Union 


Total cccccccccecs 
Previous week ...... 8 
Two weeks ago . 





are reported 


Sheep. 
462 
38,883 
4,572 
43,917 


38,387 
38,780 











= 
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June 5, 1926. 


Chicago. 

PACKER HIDES—Trading in packer 
hides during past week lightest for some 
months. Movement for the week esti- 
mated at around 15,000 hides. A tempor- 
ary lack of orders resulted in some appear- 


ance of weakness on the surface, but ma- 
jority of packers have been following the 
market closely and are fairly well sold up 
on most descriptions. 

No further advances recorded, but the 
few sales made were at steady prices. Not 
so much interest shown in light stocks; 
heavier hides considered firmer than light 
stocks at present. 

No recent trading in spready native 
steers; actual market somewhat in doubt; 
considered around l6c, nominally, with 
16%c asked. Heavy native steers quiet; 
last trading 14c for May, and last sales 
light native steers 13c for May. Extreme 
native steers inactive and nominally 14c. 

Movement during week confined mostly 
to branded stocks. Two lots of butt 
branded steers, totalling 2,500, sold at 13c 
for May. Colorados quiet, with last sales 
of May at 12%c. Three lots, totalling 
4,500 heavy Texas steers, moved 13c for 
May. Few small odd lots of light Texas 
steers brought 12%c. Extreme light Texas 
steers inactive and 12%4c last asked. 

Heavy native cows last sold 12%c for 
May. Light native cows inactive, quoted 
nominally at 13%4c; less interest apparent. 
A few small lots of branded cows brought 
steady price of 12%c. 

Native bulls last sold 9c for January to 
April. One packer sold about 2,000 
branded bulls, January to May, at 8c, pre- 
vious asking price. 

SMALL PACKER HIDES—No activ- 
ity in small packer hides during week. As 
previously noted, four killers sold their 
May production, last three lots moving at 
13c for all weight native steers and cows 
and 12c for branded. Other killers appear 
confident they will obtain at least this 
figure for May production, and are await- 
ing further developments in big packer 
market. 

Native bulls last sold 9c; branded bulls 
nominally 744@8c, based on last trading. 

COUNTRY HIDES—Country hides 
quieter, with most of movement confined 
to extreme weights; 50 lb. and heavier are 
slow to move. Buyers taking advantage 
of present quietness in packer stocks to 
talk lower prices for country hides. All 
weights quoted at 10@10%c, selected, de- 
livered. Heavy cows and steers 94@10c 
asked, with buyers talking 9c. Buff weights 
held at 10@10%c, with llc asked for some 
choice 45-60 Ib. Extremes range from 12%4 
@13%c, according to weight and percent- 
age of grubs; 14c obtained for some 25-45 
Ib., free of grub. Bulls continue slow and 
quoted around 8c, nominally. Western 
all-weight branded 934@9'%c asked, Chi- 
cago freight, with buyers’ ideas half cent 
under. 

Receipts of hides at Chicago for week 
ending May 29, 3,490,000 Ibs.; previous 
week, 3,524,000 Ibs.; same week, 1925, 2,- 
714,000 Ibs.; from Jan. 1 to May 29, this 
year, 69,268,000 Ibs.; same period, 1925, 
82,293,000 Ibs. 

Shipments of hides from Chicago for 
week ending May 29, 5,518,000 Ibs.,; pre- 
vious week, 5,529,000 lbs.; same week, 1925, 
3,318,000 Ibs.; from Jan. 1 to May 29, this 
year, 110,013,000 lbs.; same period, 1925, 
106,092,000 Ibs. 

CALFSKINS—Packer 


calfskins quiet. 


Last trading at 19!%4c for May skins and 
probable that more could be bought at this 
figure, although 20c is asked. 

First salted Chicago city calfskins are 
firm at 17%c; two cars moved at this fig- 
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HIDE AND SKIN MARKETS 


ure, and 18c is asked by some; reésalted 
lots are priced at 153%4@I17c, selected. Out- 
side city calfskins quoted at 16@17c, ac- 
cording to selection. 

Packer kips continue quiet. Last trad- 
ing, some time ago, was at 17%c and 18c 
is generally asked; overweights are held at 
l6c, branded around 14%c. 

First salted Chicago city kips are quoted 
nominally at l6c; resalted lots are listed 
at 14@15c, according to quality. Outside 
ctiy kips quoted around 144%@l15c, se- 
lected. 

Last sale of packer regular slunks at 
85c; 90@95c asked for April. Hairless 
slunks quoted at 50@60c. 

MISCELLANEOUS MARKETS—Dry 
hides fairly steady at around 18c for flint 
all-weights, with up to 20c asked for some 
choice lots of light hides. Horsehides 
steady, with ordinary country lots selling 
around $4.00@4.25; choice renderers held 
at $5.00. 

Little doing in sheep pelts. Packer 
shearlings selling around $1.30@1.35. Dry 
pelts are quoted at 20@23c per lb., accord- 
ing to description. 

No. pigskin strips dull and quoted 
nominally at 7c; buyers’ requirements ap- 
pear to be pretty well taken care of for 
the present. Gelatine stocks 4c bid, car- 
load lot basis, subject to buyer’s confir- 
mation, with 5%c asked; local sausage 
makers obtaining up to 5c for small lots. 


New York. 


NEW YORK PACKER HIDES—Mar- 
ket quiet, with a few scattered small trades 
at prices unchanged from those of pre- 
vious week. Little activity but, with the 
exception of native bulls, packers generally 
are well sold up to June Ist. No offerings 
of June hides as yet reported. Spready 
native steers are reported to have sold 
at 16c. A few May native steers are held 
at i4c. November-Decmber bulls are held 
at 10c while 9c is asked for February-May. 

COUNTRY HIDES—Country hides are 
rather quiet but steady. Demand of late 
has been somewhat variable but prices ap- 
pear to be fairly easily maintained. 

CALFSKINS—New York City calfskins 
continue quiet; buyers have been showing 
little interest but stocks are well sold up. 
The 5-7’s are quoted nominally at $1.55, 
although $1.60@1.65 is being asked, some 
are inclined to call the market a shade 
easier on light skins. Prices on other 
weights unchanged, 7-9’s being quoted at 
$2.00@2.05, and 9-12’s at $2.65, nominally. 

DRY HIDES—Common dry hides are 
somewhat steadier. Some large buyers 
have been more active in their inquiries; 
receipts continue light and prices being 
well maintained. 


cae ee 
ST. PAUL LIVESTOCK. 


(By U. 8. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 


So. St. Paul, Minn., June 2, 1926. 
CATTLE—Contracted supplies of fed 
steers and yearlings the forepart of the 
week imparted a strong and in spots 25c 
higher trend to the steer market. Other 


lines of killing stock suffered an uneven 
slump, grassy cows and canners and cut- 
ters closing unevenly 15@25c lower, while 
bologna bulls are off fully 25@50c. 
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Mixed yearlings set a new top for this 
market since March, when 48 head of 922 
Ib. weights earned $9.75, Tuesday. Other 
desirable offerings representative of all 
weights made $8.75@9.25, while the most 
fed steers cleared at $8.00@8.75. 

Fat cows sold mostly at $4.50@6.00, 
with grassy kinds mostly ar go and 
down. Heifers bulked at .00@7.25; 
lighterweights making $8.25 and $8.50, 
with a few choice yearlings at $9.00. 
Bulls, $5.00@$5.50; vealers, $12.50@12.75 
levels. . 

HOGS—The hog market at St. Paul 
has just wound up one of the highest 
months for many years, the average cost 
for the month figuring $13.25, with an 
average weight of 247 Ibs. i 

On recent days better grades of light- 
weights sold freely up to $14.00; bulk of 
medium and heavy butchers downwards to 
$13.50. Heavy mixed hogs sold at $13.00 
@13.25 and below. Light lights largely 
$14.25@14.50, with pigs mostly $15.00. 

SHEEP—Clipped lambs about steady, 
best kinds salable around $15.50. Ewes, 
however, have lost from 25@50c accord- 
ing to weight and finish. Spring lambs 
are from 50@75c higher, desirable kinds 
selling recently at $17.00@17.50. 

pects 


CHICAGO HIDE QUOTATIONS, 
Quotations on hides at Chicago for the 
week ending June 5, 1926, with compari- 
sons, are reported as follows: 
PACKER HIDRS. 


Wore Svaaa® Way sae, gab. 
— — : @15%n 15 @15%4n @l6c 
a > Sees anid @l4c @l4c 144% @165e 
pa a Wala @13c¢ @13c @13%e 
Heavy butt 
sg le @13¢ @18¢ @13%e 
— em > @12%ec @12%c @13%e 
1 fee 12%n 18¢ 
Branded cows... @12%c 12%c 13¢ 
Yo a. ee @12\%0 @12%c @138¢c 


Ecce vtane 13%c 18%n 13%@l4c 
Native bulls.... 9 @ a . aie llc 


Branded bulls... 9c 9%@ 9%ec 
Calfskins ...... @19\%e 19%c 23c 

0) ee 174% @18e 17%@18e qv 17\%e 
Kips, over’t.... @l 16¢ 1540 
Kips, branded.. @14%c @i4%ec - Cc 
Slunks, regular.85 @95e 85 95c 1.05@1. 


Slunks, hairless.50 @65c 50 @65c 60 @é65c _ 


Light, Native, Butts, Colorado and Texas steers 1c 
per Ib. less than heavies. 


CITY AND SMALL PACKERS. 
Week ending Week ending Cor. week, 


June 5, 26. May 29, '26. 1925. 

Natives, all : 

weights ...... @13c 13¢ 13%c 
Bulls, native... @ 9n 9n a 
Br. str. hds.... @12c @12c 12%¢ 
Calfskins ...... 164%n @16n 19%4n 
TRIMS cccccccece 144% @1he 144% @15c @i44n 
Slunks, regular.50 T7%e 50 774c @l. 
Slunks, hairless 

Ne. La ccccces 25 @30n 25 @30n 25 @30c 


COUNTRY HIDES. 
Week ending Week ending Cor. week, 
June 5, 26° May 29, '26. 1925. 








Heavy steers..... 10%@lle 104%@lic 
Heavy cows..... oe ioe 9%@1 
Buffs ...ccccosss 10 @l10%e 10 10%c 
Extremes ....... 12%@13e 12%@138c 
Bulls ..cccccecse 7 Thc 7 Tec 
Branded hides... 8%4@ 9c 8%@ 9c 
Calfskins ....... 12%@18c 12%4%@18c 
ae i. *. HA 
Light calf....... . \ , 
Deacons see ee ee $0.55@0.60 $0.55@0.60 
Slunks, regular. .$0.55@0.60 $0.55@0.60 
Slunks, hairless.$0.15@0.20 $0.15@0.20 
Horsehides ..... .50@4.50 $3. 4.50 : 
Hogskins ....... $0.20@0.25 $0.20@0.25 
SHEEPSKINS. 
Week ending Week ending Cor. week, 
June 5,26. May 29, ’26. 1925. 
Large packers. .$1.75@2.25 $1.75@2.25 2.25 @2.75 
Small packers. Rett oe ett ert rT? cee 
Pkrs. shearlgs. .$1.2 35 -80@1.35 . . 
Dry pelts...... $0.20@0.23 $0.20@0.23 $0.26@0.28 








Ship us a small Consignment and see 
how much better you can do. Results 
Talk! Information gladly furnished. 





EMIL KOHN, 


Office and Warehouse: 
7 East 3ist Street 


40 
NEW YORK, N. Y. 


i ° Caledonia 0113-0124 











Calfskins 
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ICE AND REFRIGERATION 


ICE NOTES. 


Kansas City Cold Storage & Warehouse 
Company has been incorporated in Kansas 
City, Mo., by E. M. Dodds, 19 W. 65th 
street terrace, Kansas City, and others. 

Peoples Ice Company contemplates the 
erection of a cold storage plant in Wichita 
Falls, Tex. 

Southwestern Utilities Company has been 
incorporated in Blackwell, Okla., with R. D. 
Lahman, president, and W. L. Lahman, sec- 
retary, both of Stillwater, Okla. The com- 
pany was formed by a merger of 16 ice 
plants, 6 ice cream plants and 30 storage 
plants throughout that section. The deal is 
said to involve about $2,500,000. 

Consumers Ice & Cold Storage Company 
has permit to erect a $200,000 ice and refrig- 
eration plant on Mills street, Orlando, Fla. 
E, H. Lowe is president of the company. 

Cleveland Mill & Power Company is con- 





Cold 
Facts 





RICKS 


Enclosed Type 
Refrigerating 
Machines 


1. Have 43 years experience 
built into them. 


2. Have 12 leading points of 
superiority. 


8. Are installed in thousands 
of successful plants. 


4. Are described in illustrated 
“Tee and Frost” bulletins; 
your copy on request. 





Distrtbutors in all Principal 
Cities 











templating the installation of a small cold 
storage plant in Lawndale, N. C. 

It is reported that the Producers Ice & 
Manufacturing Company plans to spend $10,- 
000 on an addition to its ice plant at 410 W. 
Chase street, Springfield, Mo., and will in- 
stall refrigeration equipment. 

City Ice Company has been incorporated 
in Wilmer, Tex., with a capital stock of $20,- 
000 by B. B. Beesley, D. N. Winniford and 


others. 
a 
REFRIGERATOR CAR BUNKERS. 


Refrigerator cars with bunkers of the 
divided wire-basket type cool the load 
as efficiently as those equipped with the 
United States standard wire-basket bunk- 
ers, and do so with less ice, according 
to Department Bulletin 1398-D, “Com- 
parative Efficiency of Divided Wire- 
Basket Bunkers in Refrigerator Cars,” 
just issued by the U. S. Department of 
Agriculture. 

In order to determine the efficiency of 





BRYNE SPRAY SYSTEMS 
for Hog and Beef Coolers 


Designed and Furnished Complete 


B I N kK SPRAY EQUIPMENT CO. 


3007 Carroll Ave., Chicago 





this new type of bunket two tests were 
made, using two cars in each. One car 
was ‘equipped with the United States 
standard wire-basket bunker and the other 
with the divided wire-basket bunker. 

The car having the divided wire basket 
bunker maintained temperatures equal to 
those kept up by a car of exactly the 
same construction except that the latter 
was equipped with a United States stand- 
ard wire-basket bunker of larger ice 
capacity. 

In the first test the car having the 
divided wire-basket. bunker required 4,060 
pounds less ice than the other car, and 
in the second test 3,634 pounds less. This 
Saving in ice was a result of the increased 
meltage surface provided by the new type 
of bunker and because of its smaller ice 
capacity. 

The bulletin contains numerous details 
relative to the tests and results obtained. 


——fe—_—_ 
MEAT IMPORTS AT NEW YORK. 
Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending May 29, 1926, are reported 
officially as follows: 





Point of 

origin. Commodity. Amount. 
POT B68 TING oc cece sc ccewsbaes 800 Ibs. 
Germany—Smoked pork 680 Ibs. 
Germany—Loose sausage 770 lbs. 
Italy—Smoked pork ............ 7,456 Ibs. 
Italy—Loose SAUBAGE ........ cece eeeeecees 11,850 Ibs. 
Italy—Sausage and hams 1,075 Ibs. 


Canada—Calf carcasses ..... 
Canada—Smoked meat ...... 
Canada—Pork tenderloins 
Canada—Calf livers ........:eeeeeeeecevee 
Canada—Beef tongues .........+eeeeeeeee 





Norway—Meat cakes in tins.............- 620 Ibs. 
Spain—Sausage (tins) ...........eeeeeeeee 440 Ibs. 
So. America—Corned beef (tins).......... 366,300 Ibs. 
So. America—Meat extract............0++5 40,096 lbs. 
Czecho-Slovakia—Sausage .......+..0ss0008 170 Ibs. 
Czecho-Slovakia—Lamb in tins............ 5,100 lbs. 





Glenwood Avenue 
West 22nd St. 





Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 

































The York full automatic 
self-contained refrigerat- 
ing unit is designed to 
meet the requirements of 
the butcher and meat 
dealer. 


It is the last word in me- 
chanical refrigeration and 
can be relied upon to 
furnish constant dry cold 
to your storage boxes and 
counters. 


We have just prepared 
our Bulletin 86, which 
fully describes this equip- 
ment. It’s informative. 
Won’t you let us send you 
a copy of this booklet? 
Just send in your name. 
There is no obligation. 


YORK “25255 


York, Penna. 
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Iron Pipe Coils 
of Every Description 


for the 


Meat Industry 


Manufacturers of 


Ammonia Drums, Manifolds, Attemperators, Headers, Return Bends, and Iron 


Pipe Bends 
Letter Pipe Signs and Galvanized Coils A Specialty 


Rempe Company 
Sacramento Blvd. & Carroll Ave. 
Chicago, Ill. 


Phone Kedzie 0483—0400 

















lier’ 


Refrigerating 
and 
Ice Making Plants 





For the 


Meat Products 
Industry 


Horizontal Compressors 
8 tons capacity and up 


Vertical Compressors 
1 to 18 tons 


Complete Data Promptly 
Furnished 


TheVilter Manufacturing Co. 


Est. 1867 


806-826 Clinton Street’ 
Milwaukee, Wis. 

















STEVENSON’S 1922 


6 eo. (99 
‘Man Size” Door Closer 
stops the loss—the outflow of dry cold air, 
the ruinous inflow of warm moist air—at 
unclosed doorways. 


Cut shows right hand _ 
closer, No, 1 size, 29% in. 

long. Its spring—No. 1 guage 
No. 2 (23% in.) $8.50 wire 9/32 galvd.—wound very 


Size No. 1 (291% in.) $9.50 
open so ice and rust cannot 
Prices F. 0. B. Ch er clog it. Made in two sizes, 
State size of doors, Whether right or left and for both right rae left 
hand, Whether door and frame are flush. hand doors. 


There’s only one way to greater economy—shall we tell you about it? 


Stevenson Cold Storage Door Co. 


1511 West Fourth St. Chester, Penna. 












Novoid Corkboard Insulation 


Made of specially selected, clean, dry cork granules. Compressed and baked in deuble width 
molds, split and finished full standard 12”x36”—ne “green centers” og - 
Write Dept. 42 for Literature and Sam 


Cerk Import Corp., 345 West 40th St., New York City 














CREASEY ICE BREAKER 
Supplies ice to prevent heating of the 
meat in the cutter, giving fine, uniformly 
broken ice. The knives stay sharp longer, 
and output is,increased. Comes complete- 
ly equipped with motor and can be set 
anywhere, Quick shipment from stock, 


COCHRANE CORPORATION 


3139 N. 17th St., Philadelphia, Pa. 222 
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Chicago Section 


H. L. MacWilliams, sales manager of 
the Dold Packing Co., Omaha, Nebr., was 
a Chicago visitor this week. 


Wm. A. Dawson, president of the Lay- 
ton Company, Milwaukee, Wis., made a 
trip to the city during the week. 

Horace McDowell, manager of the 
Moultrie, Ga., plant of Swift & Company, 
spent a few days in Chicago this week. 


President Jay E. Decker, of Jacob E. 
Decker & Sons Co., Inc., Mason City, Ia., 
was a business visitor in the city this week. 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 39,011 cattle, 14,718 calves, 64,734 
hogs and 30,892 sheep. 


E. C. Merritt, general manager of the 
St. Louis Independent Packing Co., St. 
Louis, Mo., passed through Chicago late 
in the week on his way East. 


Kenneth Boyd was greeted by friends 
on the Board of Trade this week, follow- 
ing his return from England. He plans 
to spend a few days in Chicago before 
leaving for his summer home in the East. 

Chas. M. Coleman, of Swift & Com- 
pany’s Kensington Market branch, Phil- 
adelphia, wads a visitor to Chicago last 
week. The sheriff was not chasing Mr. 
Coleman, but his many Chicago friends 
were. 


Provision shipments from Chicago for 


the week ending May 29, 1926, are report- 
ed as follows, with comparisons: 


Last Prev. Cor. week, 

week, week. 1925. 
Cured meats, Ibs...... 18,039,000 18,146,000 13,934,000 
Fresh meats, lbs......37,108,000 37,887,000 34,832,000 
Me, Be a cis ec wovek 5,706,000 7,841,000 8,805,000 


E. E. Nott, general manager of P. Burns 
& Co., Ltd., with headquarters at Calgary, 
Alberta, Canada, was a visitor in Chicago 
this week. Mr. Nott is well known in 
packinghouse circles and was kept busy by 
his many friends during his stay in the 
city. 


Prices realized on Swift & Company 
sales of carcass beef in Chicago for week 
ending Saturday, May 29, 1926, on ship- 
ments sold out were as follows: Cows, 
common to good, 10@14c; steers, common 
to medium, 13@15.50c; steers, good to 
choice, 16@19.50c; averaged 14.35c per Ib. 


Felix von Bethmann-Hollweg, son of 
the late chancellor of Germany, was a 
visitor in Chicago this week. He has ex- 
tensive livestock interests over there, and 
is interested in methods followed at the 
central livestock markets in this country. 
He made a thorough inspection of the 
Union Stock Yards, and visited some of 
the larger packing plants here, under the 
chaperonage of Dr. Rudolf A. Clemen and 
Mr. Tage U. Ellinger. 


——d——_ 
INSTITUTE MEETING. 


(Continued from page 21.) 
conditions. He also described the tests 
necessary to determine their accuracy. 

W. Lee Lewis, Director of the Depart- 
ment of Scientific Research, spoke also 
before the operating men on the “Cause 
and Cure of Slimes” in certain meat prod- 
ucts. He described the means by which 
the contamination is spread and made 
suggestions for its control. 

Wayne Dinsmore, of the American 
Horse Association, and F. A. Warner, of 
the Mack Truck Corporation, concluded 
the program with talks on the delivery of 

packinghouse products. Mr. Dinsmore 

described the field of the horse and wagon 
and Mr. Warner, the function of the truck 
in the packing industry. 


Attendance at Meeting. 


Attendance at the meeting of the Pur- 
chasing Section included G. W. Armstrong, 
J. F. Massie, J. S. Armstrong, J. R. John- 
son, J. A. Bruder and C. J. Carney, Cudahy 
Packing Company, Chicago; E. P. Dunn, 
Cudahy Brothers Company, Cudahy, Wis.; 
A. G. Franklin, Allied Packers, Inc., Chi- 
cago; J. A. Gallagher, Guggenheim Bros., 
Chicago; W. H. Gausselin, Mutual Sausage 
Co., Chicago; J. A. Greenlee, Kalamazoo 
Vegetable Parchment Co., Kalamazoo, 
Mich., S. A. Grow, Jacob E. Decker & 
Sons, Mason City, Ia.; Walter Hirsch, 


Oscar Mayer & Company, Chicago; D. L. 
Hoff, Rath Packing Company, Waterloo, 
Ia.; F. C. Lyon, Dunlevy-Franklin Co., 
Pittsburgh, Pa.; A. G. Newman, Harry 
Manaster & Brother, Chicago; F. B. Pen- 
ney, Brennan Packing Co., Chicago; J. E. 
Reed, A. H. Minwegen, J. L. Tarpley, 
Armour and Company, Chicago; Arnold G 
Rose, Roberts & Oake, Chicago; J. C. 
Colley, W. M. Gramer, y. A. Cramer, C. 
Roy Bond, W. E. Rowe, A. R. Marquis, 
E. G. Sauter, J.B. Rogers, Swift & Com- 
pany, Chicago; H. M. Shulman, Hammond 
Standish & Co., Detroit, Mich.; H. A. 
Wurzbacher, Stauffer Chemical Co., Chi- 
cago, W. H. Graham, Mutual Sausage Co., 
Chicago; E. C. Dunnett, Roberts & Oake, 
Chicago. 

Those present at the operating meeting 
included: Fred Adrian, Armour and Com- 
pany, Chicago; P. H. Aldrich, H. H. 
Bass, Thos. L. Cheek, C. W. Becker, 
T. Synow, Jack Boyd, Wilson & Company, 
Chicago; Chas. E. Brooks, Madison, Wis.; 
B. E. Campbell, Charles Carson, Geo. H. 
Damsel, A. E. Dennett, T. Donnellan, A. 
L. Dye, H. E. Ellerd, L. E. Faulkner, Ar- 
mour and Company, Chicago; ‘M. H. Foss, 
k. F. Eagle, S. C. Frazee, Wilson & Com- 
pany, Chicago; J. E. Gallagher, Guggen- 
heim Brothers, Chicago; J. H. Gehrmann, 
Kohrs Packing Co., Davenport, Ta.; Mel- 
vin E. Guggenheim, Chicago; John P. 
Harris, Cincinnati Butchers Supply Co., 
Chicago; L. D. Hemman, Edward Innes, 
Armour and Company, Chicago; W. 
Jacobs, Adelaide, So. Australia; M. E 
Johnson, G. H. Hammond Co., Chicago; 
ve & Kahoun, Armour and Company; W. 
H. Kammert, G. J. Kellerman, Swift & 
Company; D. J. Kennedy, Wilson & Com- 
pany; A. F. Kircher, Swift & Company; 
F. H. Knief, Wilson & Company; H. J. 
Koenig, Armour and Company; A. C. 
Kravel, G. H. Hammond Company; Fred 
W. Kurk, D. G. Lacey, Wilson & Com- 
pany; O. G. Mayer, Oscar Mayer & Co.; 
E. C. McDonald, Metropolitan Life Insur- 
ance Co.; W. J. McMahon, Wilson & Com- 
pany; B. L. Nelson, A. M. Novak, G. C. 
Pool, W. H. Raymond, Armour and Com- 
pany; F. S. Richardson, W. D. Richardson, 
Swift & Company; R. F. Rowe, Wilson & 
Company; W. E. Saxelby, F. Seaver, Swift 
& Co.; J. C. Van Riper, Armour and Co, 





D. |: Davis and Associates 


624 South Michigan Avenue 
CHICAGO, ILL. 








Geerge F. Pine Walter L. Munnecke 
Pine & Munnecke Co. 
Packing House & Cold sat 
Censtruction; Cerk Insulation & 

Overhead Track Werk. 


. . 155 
me ae” Detroit, Mich. ” Sa” 


Packing House Products 


Oldest Brokers in Our Line 


H. 0. GARDNER . A, LINDBERG 
GARDNER & LINDBERG 


ENGINEERS 








Fred J. Anders 


ANDERS & REIMERS 


ARCHITECTS 

ENGINEERS 

814 Erie Bldg. Packing House 
Cleveland, O. 








H. : Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 


Chicago, Ill. 








Provisions, Oils, Greases and Fallows 
Offerings Solicited 











\ Manhattan Building, Chicago, I1l. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Cable Address, Pacarco 





LEON DASHEW 


Counselor At Law 
230 Fifth Ave., New York 
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CHAPMAN LEAVES INDUSTRY. 


H. R. Chapman, assistant to J. W. Casey, 
in charge of branch houses of Armour and 
Company, has resigned to become sales 
and advertising manager of the New Eng- 
land Candy Co., with headquarters at Bos- 
ton, Mass. By this change the industry 
loses one of the most energetic and pro- 
gressive of its younger leaders, one of the 
type it can ill afford to spare. It is only 
fair to add that the offer to Mr. Chapman 
was so attractive in a business way that it 
could not be resisted. 


Mr. Chapman had been with Armour and 
Company for 14 years, and was one of its 





H. R. CHAPMAN. 


most popular staff men. Starting in the 
butterine department, and passing on 
through the advertising department, he 
was made assistant superintendent of the 
Cleveland sales territory, and later was 
brought to Chicago as assistant to “Jerry” 
Casey, general superintendent of branch 
houses. 

For two years Mr. Chapman has been 
chairman of the Committee on Waste 
Elimination of the Institute of American 
Meat Packers. This is one of the most 
important standing committees, having in 
its charge vitally important plans for mer- 
chandising reforms and improvements in 
marketing methods, and under Mr. Chap- 
man’s leadership the committee has done 
some very practical work. 

Before leaving for his new home in the 
East Mr. Chapman will be tendered a fare- 
well dinner by Armour executives and 
friends in the organization. 

mae re 
MEXICAN LARD TAX INCREASED. 

Effective May 1, 1926, the sanitary in- 
spection tax on lard in the Federal Dis- 
trict, Mexico, was increased from 2 cen- 
tavos per kilo to 3 centavos per kilo. This 
tax applies to important lard as well as 
to domestic lard. 

Subsequent to May 1, 1926, the sanitary 
inspection tax on meat and lard is as fol- 
lows, reports Assistant American Com- 
mercial Attache a. Wythe, Mexico 


City Mexico, to the U. S. Department of 
Commerce: 
Pesos 
per kilo 
Fresh meat, beef or pork, or pork products...... rs 4 
Fresh meat, goat OF MUItOR.......eeeeeeeeeeees 
Dried meat, beef. goat or mutton.............. 0.02 


(manteca de 


Port lard or beef shortening 
cerdo 0 res) 


THE NATIONAL PROVISIONER 


CHICAGO PROVISION STOCKS. 

Stocks of provisions in Chicago at the 
close of business on May 31, 1926, with 
comparisons, are reported as follows by 
the Chicago Board of Trade: 





7 31, Age. 36. May 31, 
26. 1 le 
Mess pork, new, made - 
= Oct. 1, °36, 
dbs ae Gare Cticne 378 12 
a Ry kinds of brid. ‘ - ed 

por RM bik eos 20,874 23,499 19,792 
P. 8S. lard, ete since _ 

Oct. 1, Ibs. . . .33,098,561 30,474,786 61,385,550 
Other kinds “* lard. . 4,851,059 4,055,089 5,516,514 

a . eo made 

since Oct 25, lbs. 313,800 463,300 210, 
D. BS. el. Par sate made bracers 

1, ’25...19,203,778 17,868,111 602, 

D. = ib bellies, made — 
since Oct. 1, 2,455,885 1,609,217 ,083, 
Ex. sh. cl. iniddies, . — 

a since Oct. 1, 

"Er ina bs nev dave oh « 482,77: . 
Sh. cl. middles,: 1 be St '500 
Ex. sh. rib middles.. ASOD) sv ccares 5 
D. 8. sh. fat backs. 7,692,089 5,765,187 
D. 8S. shidrs 17,200 47,561 
S. P. hams, ate, 27,449,113 39,256,407 
S. P. skd. hams 9,464,111 20,892,004 
ee SS eee 13, 834 Bt 13,979,990 14,538,174 
8S. P. Cal or picnics. 

S. P. Boston shidrs..{ 8: sg 947 6,824,350 16,199,487 


8. P. 179, rd 151,692 

Other cuts of meats.. 9,074, 9,2 4 Bere 8 ae o1'188 

Total cut meats, Ibs. 90, 140, 13 95,2 300. 822 1277 390" 079 
pede at 


CHICAGO LIVESTOCK. 
































RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., May - 22,131 4,083 46,269 11,232 
Tues., May 9,440 4,608 21,390 7,875 
Wed., May 10,102 2,498 15,428 6,335 
Thur., May 10,809 5,439 27,229 5,488 
Fri., May ae 2,811 1,298 16,747 8,934 

Sat., May Ms seen ven Holiday 
Totals last week.. 55,293 17,927 127,068 39,864 
Previous week .... 51,357 16,268 107,877 52,738 
Ce eee eae 50,750 20,129 142,190 51,180 
Two years ago . 58,648 17,731 156,010 46,590 

SHIPMENTS. 

ae eee 6,324 ‘ae 7,223 1,179 
Tues., May -o. 2,581 98 7,027 546 
Wed., May --- 8,002 eee 3,400 820 
Thur., May 27...... % 3,068 a 4,549 1,063 
Fri., May 28 1,076 98 5,254 1,001 

a ok Holiday 
Totals last week. .16,141 196 27,453 4,609 
Previous WHORE 6cccy 15,796 78 27.266 12,188 
Se are 2,733 120 «44.752 4,452 
Two years ago...... 17,631 211 46,1 6,611 


Receipts at Chicago Stock Yards thus far this year 
to May 29, with comparative totals: 






1926. 1925. 
Cattle 1,183,408 
Calves < 404, 
MEE N65 <a dicanaiis dace a weibe<ire 3,156 3,866,521 
EE: bai. dubs tHoctteceaseecuee 1 677, $08 1,595,188 


Combined weekly hog 


receipts at eleven markets 
for week ending May 29, 


with comparisons: 


Week. Year to date. 
Week ending May 29..........502,000 11,596,000 
ree: 446,000 == aaseuess 
LEFT 14,395,000 
MN TS cba sSiecct ak Se cckancawenun 623,000 17,359,000 
RR errr cee 707,000 16,485,000 
BEE ides ane kek ecepuihbbhescanecoms 597,000 12,225,000 


Combined receipts at seven markets for the week 


ending May 29, with comparisons: 










Week ending wail 29... .193,000 427,000 129,000 
—. week . 172,000 397,000 139,000 
aR as 165,000 491,000 128,000 
1924 195,000 508,000 127,000 
Paced enceicacepa ee 185,000 591,000 161,000 
ac snibss daae ian se eau 156,000 495,000 165,000 


Combined receipts at seven points for 1926 to May 
29, 1926, with comparisons: 


*Cattle. Hogs. Sheep. 
De. knaicchneediswbicad 4,000,000 9,974,000 4,201,000 
BE <i tkinthesuseeegentt 3,802,000 12,298,000 4,047,000 
PEE nc ad bkaeeeasateamen 3,961,000 14,389,000 3,855,000 
eerie 3,945,000 13,706,000 4,230,000 
WE 4 4Xedaliveceanes ced 3,631,000 10,000,000 3, 768, 000, 





*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 


Chicago Stock Yards receipts average weight and 
top and average prices for hogs, with comparisons: 
Average 
Number weight———Prices——— 
received. lbs. Top. Average. 











CR Eo own dcasccneae 127,300 250 $14.75 $13.90 
PROVERNS WEEK «oc ccciwcea 107,877 249 14.75 13.80 
EE kn a0 Widen dee « cudecaeet 142,190 235 12.80 11.95 
ssn cpeithactnegracden 156,010 236 7.50 7.25 
Pore reer 188,207 240 7.40 7.10 
SD ke Sed bate deeenakten 160,076 239 11.90 10.45 
BEER Siaveeviededeeceoasus 90,624 235 8.20 q. 
PX. i Serer 147,000 237 $9.40 $ 8.95 
*Receipts and average weights for week ending 


May 29, 1926, unofficial. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 





Cattle. Hogs. Sheep. Lambs. 

*Week ending May 29..$ 9.15 Ly = $ 7.10 $15.55 

Previous week ........ 9.25 13.8 7.15 14.75 

5 11. 95 7.00 13.00 

7.25 6.50 14.25 

7.10 6.50 13.50 

10.45 7.10 12.20 

7.90 4.60 11.90 

Av. 1921-1925 eee $ 8.95 $ 6.35 "$12.95 

Following is given the net eupply of cattle, hogs 

and sheep for packers at the Chicago Stock Yards: 

Cattle. Hogs. Sheep. 

*Week ending May 29... .40, 600 se 34,500 
-revious 1) SE 35,561 » , 

cad 38.017 97,438 «46,728 

WBE ci cccnccccaccccccccces 36,017 109,905 39,979 

BI Hina ccnewsenktavaeeensd 40,450 148,540 41,961 





*Saturday, May 29, estimated. 


Chicago packers hog slaughters for the week end- 


ing May 29, 1926: 

Armour & C0.... cece eee ee eee er eeneeneeenane ered 

Anglo-American ......e+se+seereeersererereres 5 ton 

Swift EB CO... ccccccvcccccccsccccccessevccses gd 

Hammond & C0.......cee cece centr eeeeenenes 3000 

Morris & CO....ceceeeecceceresseccssesecsees oo 

Wilson & CO... ccccccccccccccerscevccssccese E+ 

Boyd-Lumham ......-eeceecercesrercreccccscee ae 

Western Pkg. C0.......cceeeeeeeerrereereeene 5 O00 

Roberts & Oake......++eeeeeeereerrseeseesers ‘= 

Miller & Hart......--sseccccccccccceseccceces bere 

Independent Pkg. C0...-++++rsereerrsesesreeee reed 

Brennan Pkg. C0,...-.cceeecesrereessrrcseeee ery 

Agar Pkg. ©0...-sesececcsccceesecssssecseses® wise 

GENE acces aiecvececececcecccctetes deageceeee a 
Total ....+-++- 

Previous week 

1925 

1924 

1923 


Save us 40% in Power 


On questioning the Master Mechanic of 
one of the large Packers using seven 
“‘Newman’s,” he said: 
in power for grinding tankage, raw and 
steam bone, glue, fertilizer, etc.” 


Why don’t you save this power with a 
guaranteed “Newman”? 


214-216 S. Wichita St., Wichita, Kansas 
The Cincinnati Diichens Supply Co., Distributors 


“It saves us 40% 


$300.00 to $495.00 
f.o.b. factory 


Newman Grinder & Pulverizer Co. 


cago, Ill. 















































12-14 Ibs. 


Bellies—(Square cut and seedless) 
6- 8 Ibs. 
8-10 lbs. 

10-12 Ibs. 
12-14 Ibs. a 
14-16 Ibs. 


avg... 
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Chicago Provision Markets 


CASH PRICES. 


June 3, 1926. 


Green Meats. 


Regular Hams— 





Pickled Meats. 


Regular Hams— 
Ibs. 
lbs. 
Ibs. 
Ibs. 
Ibs. 
Ibs. 


Hams—(house run) 


Ibs. 


Ibs. 
Ibs. 
Ibs. 
lbs. 
Ibs, 
lbs. 
Ibs. 


Picnics— 
4- 6 Ibs. 
6- 8 lbs. 
8-10 Ibs. 
10-12 Ibs. 
12-14 Ibs. 


Bellies—(square cut and seedless) 
6 8 Ibs. 
8-10 Ibs. 

10-22 Ibs. 
12-14 Ibs. 
14-16 Ibs. 


PURE VINEGARS 





ave 
ave 
ave 
ave 


Clear Bellies— 
. avg 
. ave 


Dry Salt Meats. 


Extra short clears, 35/45... ........0...... 
Extra short ribs, 
Regular plates, 
SE REL, BS bo xm 45m 0n0nhsdmidnschons« 
Jowl butts 


Fat Backs— 
Ibs. 
Ibs. 
Ibs. 
lbs. 
Ibs. 
Ibs. 
Ibs. 


R05 cur cine as shone 
BB. pawscisesScarinsneccccsee 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 


SERVICE 


Based on ane Carlot Trading, Thursday, 


@30% 
29 


@26 
@23% 
@22% 


@28 
@27% 
@27% 
@27 
@27% 


@27% 


az 
G2, 
a2 


@28% 
@28% 


p28 14 
az 
26 
@25 
@%4%, 


@19 
ali 
@16% 
@16 
@15% 


30% 

2 
@26 
@23% 
@21% 





@1i% 
@17% 
@i5 
@13 
@12% 


@13% 
@13% 
@i4 

@l4\% 
@i4y%, 
@14% 
@15 


@20% 
@19% 
@19% 
@i8% 
@18% 
@i8g% 
@18s\ 
q@18 





FUTURE PRICES. 


Official Board of Trade Range of Prices. 
SATURDAY, MAY 29, 1926. 


Open. High. Low. 
LARD— 
rere 15.77% 15.7744 15.70 
Meee 15.85 15.85 5.75 
ere 16.02% 16.05 15.92% 
OG.  scscves 95 15.97% 15.95 
CLEAR BELLIES— 
OS ED. 18.40 18.40 18.37% 
ae 18.40 18.40 18.35 
WEES oo ccas 18.55 18.55 18.40 
SHORT RIBS— 
B00 n06s 6 060% 
ST eiandes ede 
TREE. cccc'n sc vane 
MONDAY, MAY 31, 1926. 
Holiday—Board Closed. 
TUESDAY, JUNE 1, 1926. 
Open. High. Low. 
LARD— 
ee 15.80 16.07% 15.80 
AME. ccccce ones 6 fe 
BOGE. :. oocves 16. 02% - 10 16. 30 16.02%4 
GE. ocs case 16.02% 16.2 16.0214 
CLEAR BELLIES— 
Taly ...ccce 18.40-5214 a 60 18.40 
Sept. ....+. 18.60 -75 18.60 
17.45 17.35 
17.45 17.25 





WEDNESDAY, JUNE 2, 1926. 





Open. High. Low. 
LARD— 
ps eee 16.15 16.2714-30 16.12% 
g. 
3 16. 50 16.30 
16.3 By. 30 16.471 16.30 
CLEAR BELLIES— 
Rly! :.. <0 18.65 18.77% 18.60 
WO.  ccccse 18.75 18.90 18.70 
SHORT RIBS— 
SOF cocvsse 17.50 17.55 17.45 
Re 17.47%4-45 17.50 17.42% 
THURSDAY, JUNE 3, 1926. 
Open. High. Low. 
LARD— 
er 16.35 16.52% 16.25 
AUB. .cccee sees oeee 
Sept. ....16-37%4-42% 16.75 16.37% 
Ost.” .c000s ABD 16.75 16.40 
CLEAR BELLIES— 
Peres er waite 
Sept. ....0- 18.90 19.00 18,90 
SHORT RIBS— 
Me 17.55 17.€ 17.50 
Sept. ...... 17.50 17.55 17.50 
FRIDAY, JUNE 4, 1926. 
Open. High. Low. 
LARD— 
ME 16.674%4-72% 16.72% 16.62% 
AUB. coccee eves er osece 
Sept. .......16.80-90 16.95 16.80 
Oct. wsccvee 16.85-95 16.95 16.82% 
CLEAR BELLIES— 
July .......18.90 18.95 18.90 
ES sevsee cees rrr rr 
SHORT RIBS— 
MT ssvakas 17.90 17.90 17.90 
SES 17.55 17.60 17.55 
————e-__ 


APRIL MARGARINE EXPORTS. 

Exports of margarine from the United 
1926, amounted to 
246,146 lbs., compared to 49,505 Ibs. 
For the first four 
months of 1926, margarine exports were 
865,864 Ibs., against 315,545 Ibs. in the same 


States during April, 


same month last year. 


period last year. 





H. G. S. 





Packing House White Paint 
Harry G. Sargent Paint Co. 
602 Mass. Ave., INDIANAPOLIS, IND. 
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CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago packers 
for the week ending Thursday, June 3, 
1926, with comparisons, were as follows: 
Week Cor. 
ending Prev. week, 
June 3. week. 1925. Pri 
Aebber BOO. .ccccesccs 7,010 5,937 7,336 Go 
Anglo- —. Prov. Co.. 3,363 3,780 4,142 Me 
_, 2 3: Sarre 9,204 8,972 7,667 He 
G. H. Hasmend a 4,419 3,557 5,405 Co 
te re eae 5,956 6,572 7,364 Hi 
i. 8 = ee 7,912 8,046 7,762 Fo 
Boyd-Lunham Co. ...... ,708 4,090 5,252 
Western Pkg. & Prov. Co. 7,897 8,430 7,000 
Roberts & Oake ........ 3,543 5,875 6,077 
Miller & Hart .......... 3,780 5,434 5,156 St 
Independent Packing Co. 2,745 5,170 5,527 st 
Brennan Packing Co..... 5,450 6,125 6,247 8t 
Agar Packing Co........ 2,100 1,950 1,375 St 
_—_—_ St 
WE cueuadenssandonsx 68,087 73,938 76,310 8t 
Cc 
CX 
C 
CHICAGO RETAIL FRESH St 
St 
MEATS. S 
$ 
Beef. 8 
81 
No.1 No. 2 No. 3 8 
Rib roast, heavy end.......... 25 22 12 8 
Rib roast, light end.......... 36 28 20 Cc 
RUM OMSL, 2 no bseesccc sends 26 20 14 Cc 
ONE. i cnsnesaccecsss 45 35 20 8 
Steaks, sirloin, first cut........ 40 32 22 y 
Steaks, porterhouse .......... 50 37 25 B 
BeRARR MAME 5c 5550bs oreeuse 28 25 18 E 
Beef stew, chuck ..........+. 20 18 12% 8 
Corned briskets, boneless ...... 24 22 18 Cc 
CU MEMEO. salons oh ok00 60000 16 12 10 I 
Corned rumps, boneless ...... 25 22 18 ; 
Lamb. : 
Good. Com : 
spadquertass dadbeacetbie eevee 4 21 § 
eee e cere eres ereseceeccess § 
Stew Me Uceheattageaeseeeeess ces 16 10 ] 
Chops, shoulder .............. 24 10 ] 
Chops, ribs and loin.......... 60 a ] 
] 
Mutton. ' 
oa pst sndungeareciesed penned 26 
BOO 0.206cnspcesnccees cncscars 10 
Shoulder Sacdeoveceeyecgd spon 16 
Chops, rib and loin......... + 35 : 
Pork. 
Loins, whole, . BO BUEisiccvecsvccostsceee's uA 36 
Loins, whole, Bey WU 95K 9599 6046 b000% 382 34 
Loins, whole, 12 Sn oc isvheusesea see 30 32 
Loins, whole, BE BE SUGE soc cccccesevestess 28 30 
GS sc nce cbse debe sees eve vessss0n5 se ekbar 35 
OR RNOE 6 00 655s OOF HES on SO oS Hee ESeDD eee ) 25 
PUNE ce Sececcennceseandesogseseserceccvceces D380 
BMTOTEDS occ ccc cccccccccccccesccccccvcees 25 
IE 400008 0s neh eeebnsecsiceseceddeneceess 14 
Leaf lard, unrendered ............e0cce00% 14 
Veal. 
OTE LETTE LY POTTY 28 38 
peck sn. HORE PULTE TR TLE 18 24 
BUD enw nus bUeWunindd Cte ph sec sesaiesesnsccas 24 @35 
TREORMER cc ccccccccccccsccesesccccccccnctese 14 18 
REED oc ccccc ccc cbeveccassescccvsevceess 12 24 
CERES occas vnwcnvesencectes Per ere re re @50 
Bib and loin CHOPS .nccccccscccccccccccecs @4# 
Butchers’ Offal 
BOSE ncccccccvcncccecesccesvcsececcsccescee @ 6 
BOM Fat nncvccccccccsccccccsccesceccesere @ 3 
WOMOS, POC TGS Wie cs cccecescccvesesseseve 50 
Calf skins @15 
Kips 13 
Deacons 12 
Sacks. 
Nitrite of Soda, 1. c. 1. Chicago.......... 9% 
Double refined saltpetre, gran., l. c. 1..... 6% 6% 
Crystals ....cccececcceccccesscsccecsecs 8 1% 
Double refined nitrate of soda, f. 0. b. 
x. XX. ig WIE a cscs cescace 3% 3% 
Less than carloads, granulated......... 4% 4 
|| PP PTT TTT T TT ET eee TEE 5% 5 
Kegs, 100@130 lbs., 1c more. 
Boric acid, in carloads, powdered, in bbls. 9 8% 
Crystal to powdered, in bbls., in 5-ton 
BOE OE MNO cap cawocccencsicuscccepeed 9% 9% 
In bbls. in less than 5-ton lots......... 9% 10 
Borax, carloads, powdered, in bbls....... 5 4% 
In ton lots, gran. or powdered, in bbls. 5% 5 
Salt— 
Granulated, car lots, per ton, f.o.b. Chicago 
BUN coco erccncpdoscvcssccsvescecccsconess $ 7.40 
Medium, car lots, per ton, f.o.b. Chicago, 
EP PT er eee CPP Tre TTT Tee rrr rey Sry 9.10 
Rock, car lots, per ton, f. 0. b. Chicago...... 8.30 
Sugar— 
Mer eee, BS WARIS. «0 oo sce see wdises vcepas @4.35 
Beocomd sugar, OO Dass... ..cccsccccccsees @3.95 
Syrup, testing 63 and 65 combined sucrose 
ee 6 ee TIE Terre Tie @31 
Standard granulated f.o.b. refiners (2%)... @5.70 
Plantation granulated f.o.b. New Orleans 
Lees (2%) ..nccccccvecccscccsecese eccccccocece None 


















June 5, 1926. 


WHOLESALE FRESH MEATS. 
Carcass Beef. 












Week ending Cor. week, 
June 5. 1925. 
Prime native steers..........17 19 18 19 
Good native steers. at Sud vadea 17 17 18 
Medium steers............00. 16 14 16 
—*  caaaaaiedamats 18 13 18 
CE cccacesposravedsocedcees 14 8 13 
Hind quarters, choice....... 25 
Fore quarters, choice....... 15 14 
Beef Cuts. 
Steer Loins, No. 1...... cece 30 
Steer Loins, No. 2........... 28 
Steer Short Loins, No. 1..... @39 
Steer Short Loins, No. 2.. @35 
Steer Loin Ends (hips). anes 23 
Steer —_ Ends, No. 2..... 22 
OWT RE enc caus cies ackieeee 21 
Cow Short Loins............. 20 
Cow Loin ~ (hips) eeccrees or 
Steer Ribs, No. 1........... @20 
Steer Ribs No. 3 Spades enes's @19 
ee SE Baar 16 
Cow Ribs, No. 2...... weenee 16 
Cow Ribs, No. 3.......... 12 
Steer Rounds, No. 1......... 16% 
Steer Rounds, No. ? Cee ane tee 16 
Steer Chucks, No. 1......... 12 
Steer Chucks, No. aie 11% 
WW TOUNES cc ccccecs ecreces 15% 
OW COD  vecsccwesdcoces 10% 
Steer TAGS: swcscccccvvevs 11 
“yp. 11 9%@ 
ee ree 17 
Briskets, No. 2..... Ceccccces 13 
Steer Navel Ends........... 8% 
Cow Navel BGs... 6..cccecss 8% 
Fore Sha Cees sesocsorsccce 8 
Hind Shanks ...........6... 8 
DE’ Nee nceedinescupecceee es 20 
Strip Loins, No. 1, ee... 50 
Strip Loins, No. 2. ; = 45 
Strip Loins, No. 3. . 35 
Sirloin Butts, No. 1. 30 
Sirloin Butts, No. 2. 25 
Sirloin Butts, No. 3. 15 
Beef Tenderloins, No. 15 
Beef Tenderloins, No. 2 65 
Rump Butts..... 18 
Flank —. 14 
Shoulder Clod 15 
Hanging Tenderioin pecese 10 





Beef Seaduse: 


Brains (per ead chess eakeawtn 12%@13 8@ 9 
MED 0550 Js dine's bb vin.ce.betes $5 8 
era ee 29% @32 29 30 
Sweetbreads .....csscccccees p32 38 
CRE, BOP WB. cccccvccsss 5 9 5 7 
Fresh Tripe, plain.......... 4 4 
Pree Trips, TH. O....cccccces 6% 6% 
BRED: bv gwadecvatceessss cece 10 @13 104%@12 
Kidneys, per lb. ...........10 @10% 8 
Veal. 
Choice Carcass ..........s00- 20 22 17 19 
EE SOD, 6.665 0.00%50000% 16 @19 13 16 
SE MED Sedcdpd nescence 20 30 20 27 
Se 12 17 6 12 
Medium Backs ............. 11 @12 6 
Veal Products. 
) Mee, EEE EL 14 15 9 10 
NEED Sock dus cidetesed is” i. ors 
GORE TAVEMB. 5 ci ciscccccccccs 34 35 











Choice Lamb .........se00- 
Medium Lamb .. 
Choice Saddles .... 
Medium Saddles 
BNO, WO ccc cesiveccncee 
Medium Fores ............6. 
Lamb Fries, per Ib......... 
Lamb Tongues, each.....,... 
Lamb Kidneys, per lb 










































































ot BOC 
pe Ree ee 
OB ee 
ey ae 
BOGUS DUMB: cc cccccvecvcsess 
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MAtsttom BOW wcccccscccccccs 
Sheep Tongues, each 
Sheep Heads, each.......... 















































































iz ©. 
Kidneys, per lb 
TAVGRS 2 ccccccce 
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CHICAGO MARKET PRICES 


DOMESTIC SAUSAGE. 














Fancy pork sausage, in 1-lb. carton....... 29 
Country style sausage, fresh in link....... 21 
—- style sausage, fresh in bulk....... 19 
Country style sausage, smoked.......... ue 25 
Mixed sausage, fresh............. ee 138 
Frankfurts in pork casings............++++ . @20 
brankfurts in sheep rn ge eeccces eeccccses 22 
Bologna in beef bungs, choice............. $10 
Bologna in beef middies, neice... ® @19 
Bologna in cloth, paraffined, choice @l7 
Liver sausage in hog bungs.. 23 
Liver — in beef rounds 14 
SOO GOONS . cccescccocescasss 16 
New England luncheon epee 28 
luncheon specialty.... @22 

Minced luncheon specialty. G35 
Tongue sausage......... 25 
Blood’ sausage. . @19 


Polish sausage ws 
Souse ........06 es @18 


DRY SAUSAGE. 


Cervelat, choice, in hog bungs............. 53 
Cervelat, new condition, in hog sone. aade< 23 
Cervelat, new condition, in beef middles.. 23 
Thuringer NEN Sesaeusins stesesviseser 26 


roasegescce ° 2 
Holsteiner cecccce @30 
B. C. Salami, OMARE ics ssc vctasace 49 
Milano Salami, choice, in hog bungs 51 
B. C. ami, new condition. 26 
Frisses, choice, in hog midd 
Genoa style Salami. = 


Pepperoni 

Mortadella, new conditi 26 

Capicolli ......... coccce ° 55 

Italian style ie hams. e 45 

Virginia style hams..... “6 
SAUSAGE IN OIL. 


Bologna —_ ‘yop a = beef rounds— 












OE ROS er rrr Tr $7.00 
Large tins, 1 to pow EF CEP RE Bee eee 8.00 
Frankfurt style eee in sheep casings— 
— ja DWP GIBB. cccccnccepcccccececece 8.50 
ent RO BR OR. ci 0ns's cccnes cndeadeasc’s 9.50 
Frankfurt style sausage 94 pork casinge— 
Small tins, 2 to cra on . 7.50 
lo tins, 1 to cra . 8.50 
Smoked link sausage > pork casing 
Small tins, 2 to crate. ese 7.50 
Large tins, AR TOMNR YE vinn was cnciead css vas tues 8.50 
SAUSAGE MATERIALS. 
Regular pork trimmings..............sse0% 12% 
Special lean pork trimmings...........+.++. 21% @22 
Extra lean pork trimmings............ Pr 2314 
Neck bone trimmings ‘ 17 
Pork cheek meat .......scceccccccces cece 14 
PORK ORTEB, 2. ccs cccccccccrercecccccccecce 
Fancy boneless bull meat (heavy).......... 11% 
Boneless Chucks, .......0cccccccccsccsvvcces 11 11% 
WBORE WEE. oc cvcscccccccoscdecuccseuguecees @10% 
RO eee rer re @10% 
PS asco Veni Kenwdtespecceweegeaenes @ 9% 
Beef cheeks, trimmed..........-+eseeeeeess @10% 
Dr. canner cows, 300 Ibs. and up........... @ 8% 
Dr. cutters, 400 Ibs. and up............000- @ 9% 
Dr. bologna bulls, 500-700 Ibs............++ 91% 
IEG a pn dince dachiwekécsnaddeaseaes 4 
Cured pork tongues (can. trm.).........6++ 17% 


(These are prices to wholesalers, on material packed 
in new slack barrels for shipment.) 


SAUSAGE CASINGS. 
(F. 0. B, CHICAGO.) 
Beef rounds, domestic, 180 sets per tierce, 
se 


Beef rounds, “domestic, 140° sets ‘per tierce, 


apeiea ne neh Fesktnsnnee ehuneesess 33 
Beef middie, 110 sets, per tierce, per set Give 
_ canes, No. 1, 400 pieces per tierce, 







cig adie amectinesala @22 
Bret | aon No. 2, 400 pieces per teres, 

DP PEER vc cccciscsegveveces 15 
Beef weasands, No. 1, 15 
Beef weasands, No. 2, per piece. @6 
Beef bladders, small, per dozen.. 1.45 
Beef bladders, medium, per dozen 1.85 
Reef bladders, large, per doz ee Gn 
Hog casings, medium, per bdl. 100 yds..... 2.25 
Hog casings, narrow, per Ib. f. 0. 8........ 3.00 
Hog middies, without cap, per set.......... 17 
Hog middles, with cap, per set............ 20 
Hog bungs, export ......ccccecccscceceees 386 
Hog bungs, large prime........+s-seeeeees 28 
Hog bungs, medium.......... pwenweecéewase 
Hog bungs, small prime............- seceee 10 
Hog bungs, NAITOW....... eee eee eceeeeeeeee 6 
Hog stomachs, PEF plece......cecececcecess 8 

VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-Ib. DbI........---seeeeeeees $14.00 
ne mb tripe, MUR OUM vp rocsecessces 16.00 
Pocket hon tri BEBE. WHR. oc ccccccccs 18.00 
Pork feet, Ib. Logg? wesce CSVECTEC RCo cess eveds 17.50 
Pork tongues, 200-Ib. bbl.......--.eeeeeeee eens 63. 
Lamb tongues, long A "360.10. veweeseeesee 42.00 
Lamb tongues, short cut, 200-1b. “eb asavedeanee 51.00 

BARRELED PORK AND BEEF. 
Mess OR. POSURE. oo ivi cccvccccccdvcccseve $39.00 
Family back pork, 20 to 34 pleces.......... 41.00 
Family back pork, 35 to 45 pieces........... 42.00 
Clear back pork, 40 to 50 pleces........... 30.50 
Clear plate pork, 25 to 35 pieces..... iedwel 28.00 
Clear plate pork, 35 to 45 pleces........... 27.00 

risket pork ..... sidt equines dues t000240000ee 32.00 
Bean | gobewaseee est we tee Senedtsensieose 27.50 
Pate BOCE occ ccccccccccscscecscccsocccccces 25.50 
Extra aie beef, 200 Ib. MRT isms scess caer 27.00 

COOPERAGE. 
Ash pork barrels, black fron hoops. . 51.07% 1.72% 
Oak pork barrels, black iron hoops.... 1.90 1.95 
Ash pork barrels, galv. iron hoops.. - 1.87% @1.92% 
White oak ham tierces.......... ceeewe 3.15 
Red oak lard tierces.........sesee++ . 2.27% @2.80 
te oak lard tierces.........+..+++- 2.47%4@2.52% 









OLEOMARGARINE. 


Highest ; om ae color aint fat 
— " ane, ro) or prints, 
OD, GOREO scccduccencnccaqeccccocecss’. QD 
tons, rolls or rinks, a ohieago 19% 
Nut semen 4 Ib. Chicago. 21 
(30 and 60 Ib. polid Tacked tu 


af ~ Aas less.) 
a oleomargarine, 60-1, bs, f.e.b. Ohi- eis 
DRY SALT MEATS. 

Extra pened CLEATS. . oc cccccce eanececcccocse 17 
Extra short riba. ...........ee00. eeceee occ 17 
Short = middies, WES BUG ccc ccecsses 18 
Clear bellies, 14@16 Ibs.............0ee005 19 
Clear bellies, 18 20 Bes chee Ovesvueseswe e 19 
Clear bellies, 25@30 Ibs..........scececees 18 
Rib bellies, '20@ PP Ecc cco caienteside<pae 18% 
Rib bellies, 25@30 Ibs. ....... ccc eeeeees . 18 
Fat backs, Gia i iiveccanevesctucsuaes 13 
Fat backs, ee reer 138% v 
Wn WO DOEEE MOD vec ccccgvccstedéasese 13% 
ME NOE Sw achbutecicceguwacegus veut 14 
BORE cw ccccccccccccccccncccceccccesocccsces 12 

WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 Ibs.......... 34 
Skinned hama, fancy, 16@18 lIbs........... 35 
Stendard regular hams, 12@16 lbs...... «+30 8214 
Pe ee U8 eee ee 23 
Standard bacon, 4@8 Ibs.............. pees 38 
Standard bacon, 10@12 Ibs............500. 34 
Standard bacon, 12@14 Ibs......... peessee 31 
Standard bacon’ strips, 6@7 lIbs.......... 81 
— hams, choice, skin on, surplus fat @1s 
Cooked hams, choice, skinned, surplus fat 

Ge Aa ccbdncnndeangeucees a ntesasecanatee @4i7 


= hams, choice, skinless, surplus fat 
Cooked picnics, skin on; surplus fat off 
Cooked picnics, skinned; surplus fat off 





Cooked loin roll, smoked 
ANIMAL OILS. 

Prime lard Oll........seeeeeeee sceccceeee LATH@QITA 
Extra winter strained.............+. secese 14% @15% 
Hixtra lard oll.....cccscccccesess eeeccccece 14 
MixtPa No. 1 lard... cccccccsscccccccse oval 12% 
No. 1 CBD cccccvecescccsccscessnenesoe 11% 
WOO. BS UGE GER c cccoscvcvcsvncceccs ecccccece 14@11% 
Pure neatsfoot Oil. .........eeseeenee cccee 3211B% 16 
Mxtra RORENTOOE Clk ccc cccccccccesesee ee he 12% 
No. 1 neatsfoot oil......... ecccccesece ‘scene 
Acidiess tallow Giles cc casicccccsccconse . 114%¥@1l\ 

LARD (Unrefined). 
Prime, steam, cash tierces........seeeeeees 16.15 
Primes, StORMR; WOOHSs ccccccccccnccocsivees 15.42 
L@al TAW occcvccccscccccccecsccccceccssces 5.00 
Newtral lard 2... ccccccccccvceccccccesocce 17.75 


LARD (Refined). 








Pure lard, kettle rendered, per Ib., loose... 16.25 
Pure 1arG, theBOOs. .ccccccevcccccvesecosees 16.50 
Compound ........eseeeeee occccceccccccecs 16.00 

OLEO OIL AND STEARINE. 
Oleo OM, EXTER. cccccscccvcccccsccces cocceede 13 
Oleo stock ......+..-. eedoccenenesegapenes 13 13 
Prime No. 1 oleo Of]......cccccccece oeeeee AZK@12 
Prime No. 2 ole Ofl........sccecsccesees 12 12 
Ts a SOD Oiibawacédtectanenses eoeeee LAL¥K@LI 
Prime oleo stearine, edible; nominal. duns cae 134%@14 

TALLOWS AND GREASES. 
Hdible tallow, under 2% acid, 45 titre....104%@10% 
Prime packers, tallOw........seeeseceeeees 9 9 
No. 1 tallow, basis 10% f.f.a., 42 titre... 8 8 
No. 2 tallow, basis 40% f.f.a., 40 titre.... 7 7 
Choice white grease, max. 4% a acid, loose, 

GMMR cececccgestcccasetcccncessscscete 10% @10 
B-White grease, max., Bye) oe er 8%@ 8 
Yellow grease, 12-15 f.f.8.......-ceeeeeeees 8@ 8 
Brown grease, 40 1 Hy Siestvedssdbensioas - ™%@7 

VEGETABLE OILS. 
Crude cotton seed oil—in tanks fon, Val- 

Wey POIntse ...cccccccccccccvccccccvcseese 13 
White: deodorized, in bbis., Chicago.16 16 
Yellow, deodorized, fm DDS. occ cccccccccece 16 
Soap stock, 50% f.f.a. basis, ft mills.. 2 2% 
Corn oil in tanks, f.o.b. mills............ 2 13 


Soya bean oil, seller’s tanks, 
Cocoanut oil, ‘seller’s tank, f.0.b. coast.... 9%@10 


Refined in bbls. op CB.f. Chicago, REM. <cces 138% @14% 
FERTILIZERS. 
Blood, unground and ground 


Ground raw bone per ton 
om Ry 8 a eee 
Unground bone tankage per ton......... 

HORNS, HOOFS AND BONES. 
No. 1 horns, 75 lb. average, per oon. 200.08 


= 2 — 40 lb. average, per ton.... ep 
cod black and ae peccesevesecsee 50.08 

white........0.. sheen etuscncden nee 15.00 
Round shin bones, heavies.........-. aoe 96. 00 
Round shin bones, lights and med...... 


Heavy Mats... ccccccccccccccccccccccs OBe 
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Figuring Retail Cuts of Pork 


When Dealers Find It Profitable 
To Cut Whole Hogs They Should 
Know How to Figure Cuts and Costs 


Does it pay the retailer to buy car- 
cass hogs and cut them up? 

Can fresh hams, shoulders, loins, 
spareribs and other popular fresh cuts 
be bought cheaper this way? 

Is it worth the meat cutter’s time 
to cut up hogs? 

Some retailers believe it is. 

They buy carcass hogs the year 
round. Others buy them only in the 
fall of the year. 

The meat dealer who cuts whole 
hogs must have a ready demand for 
all parts of the carcass. 

Some retailers try to sell all cuts 
over the counter, while others use the 
less popular ones for sausage, and 
render lard for their own trade. Some 
even cure the bellies for bacon. 


When It Pays to Cut Hogs. 


This was the practice followed by 
many retailers of the previous genera- 
tion, and it is one that many retailers 
still find profitable, especially those 
outside the large cities. 

However, the retailer who prefers 
to buy his green and cured cuts ready 
for sale over the counter is probably 
in the majority. Such cuts cost him 
more, but he is willing to pay the dif- 
ference because he does not have to 
plan on disposing of the less popular 
parts of the carcass. ' 

Not so if he cuts, up his hog carcass. 

He must be a first-class merchant 
as well as a butcher. He must cut 
the carcass to the very best advantage 
possible, and know how to use every 
part so he is sure of a good profit on 
the whole hog. 

Any retailer who follows the prac- 
tice of cutting hogs should make fre- 
quent cutting tests (just as he would 
with other carcass meats, to know 
how he is coming out. 


Retail cutting tests on beef, veal and lamb 
were given and discussed by Roy C. Lind- 
quist in earlier issues of THE NATIONAL 
PROVISIONER. In response to many re- 
quests from retailers, Mr. Lindquist adds the 
following test on carcass hogs. 


Cutting Tests on Hogs 
By Roy C. Lindquist. 

(Copyright, 1926, by The National Provisioner.) 

Although most dealers do not cut whole 
hogs, yet there are those who buy and 
cut them regularly, and also many who 
do so at certain seasons, especially in the 
fall of the year. 

The meat dealer who cuts whole hogs 
must, of course, have a ready demand for 


all parts of the carcass, sold either direct- 
ly over the counter or further processed 
and sold as sausage, lard and other prod- 
ucts. 

The test on four dressed hogs shown 
in the accompanying table was made in 
a Chicago shop. The cost prices given 
were the prevailing market quotations 
paid for pork cuts at the time the test 
was made, April 16, 1926. 

A considerable advantage in buying 
hogs in carcass is shown, granting the re- 
tailer has an outlet for all parts of the 
hog. 

TEST ON FOUR HOGS. 
Total weight, 518 lbs. Average, 129¥ Ibs. 





Weight Cost Total 
Retail cuts Ibs. per lb. cost. 
Bacon Sides .... 90 $0.27 $24.30 
RE nN e 90 .28Y, 25.65 
Pork Loins ..... 58 .30 17.40 
Spare Ribs ..... 10 Ay 1.70 
Neck Bones .... 8 .07 56 
ee ESS 22 16% 3.63 
Cali Hams ..... 44 19 8.36 
SNE a chives sas 2 32 24> 7.68 
Trimmings ...... 15 16 2.40 
Fat for Lard ... 90 12% 11.25 
ER, 5 Ean 6 0% 12 10 1.20 
OE is a sag ee 30 11 3.30 
as ois ola 10 07 70 
Tongues ........ 3 17 51 
Kidneys ........ 3 11 33 
Se eee 1 17 21 
BOAR oo sebeosue 518 $0.21 1/10 $109.18 


Hogs cost, bought already cut...$109.18 
Hogs cost, bought whole 


AS ide ppanets Dae en tesa ner Se 90.65 
IRINPOETIRRE 54 Voy ae cacls ceeeuds $18.53 


Gain or Loss in Cutting. 
The labor cost of cutting must be sub- 
tracted from the gain of $18.53 before a 
true profit is realized. In this case, the 


time spent by one man was about six _ 


hours. Figuring at the rate of one dol- 
lar per hour, the labor cost would be $6. 

The net gain, then, to this dealer was 
approximately $12 for buying the whole 
hogs and cutting them up himself. 

There are times when he finds the sav- 
ing to be practically nothing, while in 
the fall of the year the saving is often 
greater than that shown in this test. 

The main point to be remembered is 
that by making tests the merchant 
actually knows how profitable it is for 
him to cut up his hogs. He does not 
simply guess. 

Use This Test as a Guide. - 


By saving the figures of this test he 
has a ready reference guide for future 
use. All that is necessary is to fill in the 
new cost prices, and to compute the total 
cost of the hogs bought in cuts, and then 
compare this cost with that of whole 
hogs. 


He does not need to make new cutting 
tests unless he changes his methods of 
cutting, or buys a different grade of hogs. 

Dealers who regularly buy whole hogs 
should figure their tests on the basis of 
their retail prices. In the place of cost 
prices they will use their retail prices. 

How to Compute the Results. 

Then the total selling value of the hogs 
is determined, and from this amount is 
subtracted the cost of the whole hogs, 
leaving a gross margin. This margin 
must be sufficient to cover all operating 
expenses and a reasonable profit. 

This method of computing tests is the 
same as those outlined in previous articles 
on beef, lamb, and veal. 

This problem of test is an individual 
one with each market. It is impossible 
to prepare a table or chart that applies 
accurately to any one shop. The different 
weights and grades of hogs cut out dif- 
ferently. Also the demand for the various 
cuts balances out differently in each mar- 
ket. 


Make Your Own Tests. 

So the butcher should make frequent 
tests on pork in order to be guided right 
in his pricing, and to keep pace with 
changing market conditions. 

By combining several tests on hogs, for 
instance, he can work out a very reliable 
chart for his needs. He usually buys a 
certain grade of carcass around the same 
weight. These hogs will cut out fairly 
uniform and by averaging several tests he 
can secure very: accurate figures. 





Tell This to 


Your Customers 


Under this heading will appear infor- 
mation which should be of value te meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 











VEAL AND VEGETABLES. 

A stuffed veal dish that is easy to make, 
uses an inexpensive piece of meat and 
makes a delicious meat course, is prepared 
by following this recipe: 

; Cut into cubes ¥% cup carrots, 1 medium- 
sized onion, % cup turnips, ™% cup 
potatoes. Spread vegetables on 1% Ib. 
veal shoulder (use flat piece) and cook 
until done. Place small amount of water 
in bottom of pan, and baste often. Sea- 
son to taste with salt and pepper. 


KANSAS CITY DEALERS TO MEET. 


A big mass meeting of retail meat deal- 
ers in Kansas City has been called for 
Wednesday, June 9, for the purpose of 
organizing the Kansas City Meat Dealers’ 
Association. , The meeting will be held at 
8 P. M. in the Livestock Exchange Audi- 
torium in Kansas City. 

Among the speakers will be Wm. Mc- 
Gonigle, of Cleveland, Ohio, president of 
the National Association of Retail Meat 
Dealers; John A. Kotal, of Chicago, sec- 
retary of the national association; John T. 
Russell, of Chicago, well-known meat re- 
tailer; Joseph F. Seng, of Milwaukee; past 
national president; William Diechmann 
and Charles Deibel, of St. Louis, and 
others. 
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MEAT DISPLAYS. 


Although his meat market in Toledo, Ohio, is not very large, Bernard Katz handles it in 


the most efficient manner and gets the largest amount of sales possible from it. 


Among his 


best sales boosters, he finds, are the very excellent displays of meats and meat products 
which he makes in his refrigerated display counter. 
This picture shows some of his displays and also gives an idea of the efficient lay-out 


he has. 


The whole shop is designed for quick and convenient serving of customers. 


His 


equipment is modern and up-to-date and includes a big ice box, computing scales and a 


“Beauty” top display refrigerator counter, made by the Cincinnati Butchers’ 


Cincinnati, Ohio. 


LOCAL AND PERSONAL. 
Harry Holmes has sold his meat market 
at 289 N. Main street, Gloversville, N. Y., 
to Edward Guinane. 
Charles March has sold his Quality Meat 
. Market in Mt. Morris, Ill., to W. A. Robin- 
son. 


George Roberts has sold his meat market 


in Peekskill, N. Y., to Charles McCann. 


Ed. Lepper has sold his Holland Meat 
Market in Holland, Minn., to George W. 
Tabler. 

Alfred Drexler has purchased the Kersting 
Meat Market in Steele City, Nebr. 

J. C. Knox has sold his meat market in 
St. Helena, Calif, to Rudolph Eid and Chris 
Loose. 

A new meat market has been opened in 
Arco, Ida., by L. L. Thompson. 

L. M. Churchill has sold his meat market 
in Port Orchard, Wash., to Fred Clement. 

The meat market in the Safeway Store in 
Downey, Calif., has been sold to I. C. 
Hardesty. 

J. P. Aycock has sold his meat market in 
McKinney, Tex., to Frank Ward. 

Fritz Trede has sold his meat market in 
Red Bluff, Calif., to F. B. Leventon. 

J. Underwood has sold his City Meat 
Market in Columbia, Tenn., to Grover C. 
Parks. 

C. C. Tully has sold his interest in the 
City Meat Market in Vandalia, Mo., to Cleve 
McMillan. 

H. H. Busley has sold the Elkhorn Meat 
Barket in Alamosa, Colo., to J. P. Asher and 
B. W. Ladd. 

C. E. Wallace has disposed of his meat 
market in Filley, Neb., to W. H. Churchill. 

A. H. Davis has opened a meat market in 
Wenatchee, Wash. 

Henry Mickle has purchased the S. Lowrey 
Meat Market in Grandview, Wash. 

The Baird Meat Market has succeeded to 
the business of Baird & Metzell in Palouse, 
Wash. 

The Independent Meat Market has en- 
gaged in business in Bozeman, Mont. 


Supply Co., 


The meat market and grocery store of I. 
W. Zink in Turon, Kas., has been destroyed 
by fire. 

Ed. Conley has succeeded to the business 
of the Williams Cash Grocery & Meat Mar- 
ket, Turon, Kans. 

C. F. Bryan has added a meat market to 
his grocery business in Dodge City, Kans. 

Forest Davaney has purchased the City 
Meat Market in Alva, Okla., from M. L. 
Shobe. 

Byron Saunders has engaged in the meat 
business in Lacomb, Ore. 

R. L. Warren has purchased the West 
Main Street meat market in Sayre, Okla., 
from Fred Ereman. 

Newman & Boucher have opened a meat 
market in their grocery store at Third and 
Caddo, Ardmore, Okla. 

J. J. Schudel has purchased the business of 
the Sidney Meat & Provision Co., Sidney, 
Neb., from Frank Interholzinger. 

C. W. Hudson has purchased the meat and 
grocery business of W. E. Newkirk, Green- 
wood, Neb. 

Wm. Gibson & Son have purchased a meat 
market at Underwood, Neb. 

L. W. Roe and H. V. Crawford have pur- 
chased the Central Meat Market in Wayne, 
Neb., from Fred Schmiedeskamp. 

B. A. Baxter is engaging in the meat and 
grocery business in Fowler, Cal. 


° 51 


ee ae 
Can You Answer 


the Most Important 
Questions in the Re- 
tail Meat Business? 


IF YOU PAY 14c for a side of beef, 
what should be the Selling price on 
Round, Sirloin or Chuck Steak or on 
any other cut so as to give you 25% 
GROSS PROFIT? (20% for overhead 
and 5% net profit.) 


CAN YOU ANSWER THIS COR- 
RECTLY ? 


Let the Retailer Ready Reference 
answer it for you—take guess work 
out of your business—sell at Right 
Prices and know what you are doing. 


The Retailer Ready Reference 
Charts show practically all cuts of 
meats in 31 charts, all figured out as 
to different percentages, costs and at 
a selling price to yield 25% on the 
sales price and on the cost price, and 
besides the total is also given. 


All Figured Out for You 


It has required years of compiling 
by an experienced practical retailer. 
Although cuts and percentages vary 
as to locality, grade of meat or method 
of cutting, the total result should mot 
vary. 

By using these 31 charts in your 
business you will discover that it is 
profitable to use a pencil once in @ 
while instead of knife and cleaver. 


The price of these 31 charts is so 
low that you can’t afford not to have 
them. 


Sent anywhere upon receipt 
of $5.00 


For sale by 


THE NATIONAL PROVISIONER 


Old Colony Bldg. Chicago, 1. 


Phe G.. L2G, 
porated in Seattle, 
stock of $10,000. 

Gus Allen and S. P. Dicks have engaged 
in the meat business in Lakeview, Ore. 

R. O. Sinclair has sold his interest in the 
Twin City Meat & Grocery Co., Clarkston, 
Wash., to James H. Miller. 








Meat Co. has been incor- 
Wash, with a capital 





Salesrooms;: 
207 East 48rd St. 





A. C. Wicke Mfg. Co. 


Reliable Butcher Fixtures and Supplies 
Special attention given to cork and cement refrigerators 
Cold storage installations and complete market equipment 


NEW YORK CITY 


Main Office and Factory: 
406 East 102nd St. 
Phone Atwater 0880 for all Branches 


Bronx Branch 
739 Brook Ave. 
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A. W. Johnson, of the New York cen- 
tral office of Swift & Company, is spend- 
ing a week in Chicago and Kansas City. 


C. A. Payne, soap department, and 
R. H. Gifford, sausage department, Swift 
& Company, Chicago, are spending the 
week in New York. 


The New York Butchers Dressed Meat 
Company and Joseph Stern & Son’s base- 
ball team will play Armour & Company’s 
Jersey City team on Saturday, June 12th, 
in the Jersey City Oval. 


Following is a report of the New York 
City Health Department of the number 
of pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending May 29, 
1926: Meat.—Manhattan, 8 lbs.; Brook- 
lyn, 658 lbs.; Total, 666 lbs. Poultry and 
Game.—Manhattan, 1,307 Ibs. 


The Oppenheimer Casing Co. has re- 
cently taken over the entire building ad- 
joining its New York headquarters and 
warehouse, No. 47 Water st. Business in- 
creased to such an extent that there was 
not enough room at No. 47. So manager 
Julius Rosenfeld annexed the space at No. 
45 Water st., much to the delight of presi- 
dent Harry D. Oppenheimer, who is al- 
ways glad to sce his baby grow bigger and 
bigger. 


Among the Master Butchers 


Of more than passing interest were 
several clippings presented for the atten- 
tion of the members at the meeting of 
Ye Olde New York Branch, New York 
State Association of Retail Meat Dealers, 
at their meeting on Tuesday evening of 
this week. One of these, from a daily 
newspaper, told of the surprising results 
obtained from a raw meat diet, and which 
the members thought should be very 
beneficial. 

Another dealt with the State inquiry 
into the alleged ice trust. Following con- 
siderable discussion on the situation it 
was found that the ice companies were 
charging various prices for ice. It was 
also learned that contracts were not be- 
ing issued for smaller quantities of ice. 
Yet some were being served without con- 
tracts, whereas others were not. 

Another had to do with the passing by 
the New York State legislature of a biil 
which has been signed by the governor, 
making it a misdemeanor for an employee 
to divulge any trade information which 
may have come to his knowledge while 
employed. This was thought to have an 
important bearing on tradespeople. 

There was a talk by J. Bennett, a cer- 
tified public accountant, on the possibility 
of organizing a finance corporation. Mr. 
Bennett cited some facts about other or- 
ganizations which had formed finance cor- 
porations of their own which were being 
operated successfully. The matter was 








WHOLESALE DRESSED MEAT PRICES. oe 


Wholesale prices of Western dressed meats were quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and three Eastern markets on Thursday, June 3, 


1926, as follows: 
Fresh Beef: 


STEERS (Hvy. Wt., 700 Ibs. up): CHICAGO. BOSTON. NEW YORK. PHILA. 

DD Unde pkichbhs best cbnsebes teense anentsn $15.00@16.00 $15.50@16.00 oF Le eer eee 

BENE 5 nn wo phos bose O00 0s se epsn cence ceseese 14.00@15.00 15.00@15.50 15.00@16.50 15.50@16.00 
STEERS (Lt. & Med. Wt., 700 Ibs. down): 

SE Bus ee wdtbenb oceans abot sha ow'es obks nes oS eer rere 16.50@18.00 17.00@18.00 

EES I ERI EE CR A pa le eerey  e fe mere re 15.00@16.50 15.50@17.00 





Liha SRA EAA nD edbahs cbersenbalesti 13.00@ 14.00 13.50@15.00 13.50@15.00 14.50@15.50 
Sean ee EUE NG Ge ink ane Annee shea Rain 11.00@12.50 12.00@13.50 12.00@13.50 12.00@13.50 
OOWS: ’ 
Ssh bh ob9 5545 > 0400 0% -dabessewssandh 13.00@14.00 13.00@13.50 13.00@14.00 .50@14.50 
aS ns na chive stn An beMesbbinn khk*> Ge40m 11.50@13.00 12.00@13.00 12.50@13.00 12: 50@13.50 
EE Zach a haw S KR ag wha 6 Bis Soh tees ce wes 10.00@11.50 11.00@12.00 11.50@12.00 11.00@12.00 
Fresh Veal (1) 
VEALERS ‘ 
tht ha cd ag hieathe cpAW ae So sess neh oe FF sD ao 23.00@25.00 21.00@23.00 
DM Linda so cnsthidtesed sUGeb eres swsnee ene eo 20.00@ 23.00 19.00@21.00 
EE ds Sone Sha SKA ohn e.nep eens bined sees wa 16.00@18.00 16.00@17.00 18.00@ 20.00 16.00@18.00 
BREESE A Pay eee 14.00@16.00 15.00@16.00 PRED Sek tcecss 


16.00@18.00 


18.00@ 20.00 


15.00@ 17.00 16.00@17.00 


Ee SS errr 13.00@ 16.00 14.00@15.00 16.00@18.00 15.00@16.00 
cic. as ckage pe ea es Shae 442 60 hexane 11.00@13.00 ee eee rr 12.00@14.00 


Fresh Lamb and Mutton: 


Spring Lamb (G4d.-Ch.)......... weeceeesee 34,00@36.00 34.00@36.00 25.00@ 38.00 36.00@39.00 
Spring Lamb (Medium) ...:..............+- 32.00@34.00 32.00@34.00 33.00@35.00 32.00@35.00 


Spring Lamb (Common) 
LAMB (30-42 Ibs.): 


ey eg SR Ee gee ee gee 33. 00 
Good 


29.00@31.00 


esse 33.00@35.00 
esses 32.00@34.00 


56 ew ipe nes 31.00@33.00 Con doeeeee 
34.00@35.00 
33.00@34.00 


32.00@34.00 
31.00@33.00 


31.00@33.00 
30.00@32.00 


29.00@32.00 30,00@32.00 


none ei b i pak hicks Ak oh whs tps team seal eye Ae 7. > Bore: BRS Pere dl Re ARUMEGE | op enacon es 
MUTTON (Bwes): 
DC Sect ehie cae cabss.ch dots usnees sees «so 13.00@15.00 19.00@20.00 14.00@18.00 17.00@18.00 
Cn: char theese 5ab sss nd0ce neces aw eb 11.00@13.00 17.00@19.00 138.00@16.00 15.00@16.00 
A eee de no 0e'tedou ns cad ses 10.00@11.00 13.00@16.00 11.00@13.00 12.00@14.00 
Fresh Pork Cuts 
LOINS: 

EE Onn Sieh oo eny Cs Si hap ote sche esses 29.00@31.00 29.00@31.00 30.00@32.00 30.00@ 32.00 
AE SSS TOC I er 27.00@29.00 28.00@29.50 29.00@31.00 29.00@31.00 
NS 5 ai ad cbek ck Gace nkp eee pened ss ne 27.00@28.50 28.00@ 29.00 28.00@ 30.00 
0 SP SR eee ere 25.00@ 27.00 27.00@28.00 26.00@ 27.00 
TE [isch bcuen sb cob asnes bocecensies sve See 23.00@ 25.00 i eee ree 

SHOULDERS: 
N. Y. Sty le: Ro oss n s Seti mnee saat Oe ere ee 21.00@ 23.00 20.00@ 22.00 
PICNICS: 





nS MOTE TIUIIDS 5 on. win a 6 oSce peietnccess 24.00@25.50 


2. LY oes 
19.00@ 20.50 19.00@20.00 19.00@ 20.00 


69s balwwonie 25.00@ 27.00 25.00@ 27.00 

SPARE RIBS: Half Sheets................. Pn? “Sincwewies -') eeabeemens’, | | iabeoadeace 
TRIMMINGS: 

ST coh nbs s cape nh doboen4onnpecedecwee 12 Ce in sitecuiees-’. ~~ eeuesbaaea. ) AL Mwashenesie 

BUM 4 wanpccce cecccccncesecons on kacvnneqeos. ee Ait ee || Sapiakpats  . , ser whuadne 


(1) Includes ‘‘skin on’’ at New York and Chicago. 


(2) Includes sides at Boston and New York. 


given considerable thought and it will 
probably be further discussed at the State 
convention. 

Another talk was given by the J. Wid- 
der on the matter of credit bureaus. 

Several interesting reports were given 
by the Complaint Committee. One or 
two new complaints were received and 
several old ones were cleaned up satis- 
factorily to all. 

The Committee on Sunday Closing re- 
ported they had found in Harlem a num- 
ber of kosher butchers remaining open 
on both Saturday and Sunday. This mat- 
ter is to have further attention. 

As July 4th falls on Sunday, the mem- 
bers of this branch agreed to close their 
shops all day Monday, July Sth. 

Several candidates were proposed and 
elected to membership. 

The offices and meeting rooms of Ye 
Olde New York Branch have been moved 
to room 718 of the same building, No. 250 
West 57th Street. 


Decoration Day falling on Sunday and 
being celebrated on Monday made an 
ideal week-end holiday, especially for the 
retail meat dealers of New York City, 
many of whom closed all day Monday. 
Some of those taking advantage of this 
were State President and Mrs. Fred 
Hirsch, who with Mr. and Mrs. R. Schu- 
macher motored up to Callicoon. Mr. and 
Mrs. Charles Hembdt with their family 
tried out the latest arrival—the new car— 
by motoring up to Sullivan County, where 
they spent the holidays. Mrs. William 
Ziegler, president of the Ladies’ Auxiliary, 
New York State Association of Retail 
Meat Dealers, spent the week at her old 
home in Jeffersonville, New York. On 
Sunday Mr. Ziegler, with Mr. and Mrs. Q. 
Schaefer, motored up and all returned 
after the holidays. 


State President Fred Hirsch states that 
all arrangements have been completed for 
the delegates and guests to the conven- 
tion of the State Association of Retail 
Meat Dealers to go to Syracuse by special 
car. This special will leave on Sunday 
morning, June 13th, from the Grand Cen- 
tral Station on train No. 3 at 8:45 A. M., 
Eastern Standard time (9:45 A. M. day- 
light saving time) and arrive in Syracuse 
about 5:00 P. M. daylight saving time. 
The fare from New York to Syracuse 
is $10.45. These train parties are very 
jolly and will be an opportunity for those 
who are not so well acquainted to make 
friends before reaching the convention 
city. As already mentioned, a very fine 
program has been arranged by the Syra- 
cuse convention committee. 


As a fitting climax to the social activi- 
ties of the past season, the Ladies’ Aux- 
iliary, New York State Association of Re- 
tail Meat Dealers, held a luncheon at 
Giolito’s on Wednesday afternoon of last 
week. It was quite a memorable occa- 
sion and Mrs. Charles Hembdt, who was 
chairlady of both the luncheon and 
theatre party which followed, arranged 
the details so that each event was given 
special attention during the luncheon. 
Mrs. Frank P. Burck, the mother of the 
Auxiliary, sat at the head of the table 
and received the congratulations of the 
assemblies on her double celebration of 
wedding and birthday on Monday. Mrs. 
Gustave Lowenthal, who is sailing on 
June 9th with her husband, received bon 
voyage wishes, and Mrs. Herman Kirsch- 
baum, whose birthday occurred on May 
26th, also received congratulations. The 
success of the affair was due in a great 
measure to the untiring efforts of Mrs. 
Hembdt. 








June 




















Salted, but no 
“salty” taste 


URE salt is mild. When used in curing 

meats, it affords a mild, uniform cure— 
and yet those who buy the product are 
never conscious of a “salty” taste. They 
are only aware of the delicious flavor of the 
meat itself. 


Diamond Crystal, “The Salt that’s all salt,” 
is noted for its purity and mildness. Its 
dry, loose flakes dissolve quickly and pene- 
trate thoroughly and evenly every fibre of 
the meat. 







We should like to prove these facts — to 
prove that it will pay you to use Diamond 
Crystal Salt—by a practical demonstration 
at your plant. 


Diamond Crystal Salt Co. 
St. Clair, Michigan 


Since 1887, makers of 
“The Salt thats all Satt-” 


Diamond Crystal 
Salt 






—! 
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Iron Recessed Plate Press 


Filter Presses 


FOR LARD & OIL REFINERIES 
BEEF EXTRACT, GLUE & 
SOAP MANUFACTURERS 


Tankage and Curb Presses 





PACKING HOUSE MACHINERY 
AND EQUIPMENT 





Write for Information and Prices 
William R. Perrin & Company 
Fisher Building Chicago, Illinois 














SUUTOOUAEDUADOUEUOLEDESAOUSOSCETUUEERTRUEETETEREOOEEDEAS 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


and 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.6G. BELL CO. 


PUTT 


| A A 


PUTT TT 


















BOSTON MASS. 
PHTHTTTUTLLET LTTE 
IMITATION MEATS 
For window and counter display 

All aati 
kinds perfect 
fresh : in 
and =| } every 
smoked ae detail 
meats 
a _- 306 

REPRODUCTIONS co. 

15 Walker St. Mew York, HW. ¥. 











612-14-16 W. York St. 





In Spices, too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Inc. 
Importers % PICES Grinders 


Butchers Mills Brand 


40 years reputation among packers for quality 


Philadelphia, Pa. 














Classified Advertisements will be found on page 63 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, good 
Cows, canners and cutters 
Bulls, bologna 


$9.40@10.25 
3.25@ 4.10 
6.00@ 6.75 


Calves, top 
Calves, culls, per 100 lbs 


@16.00 
8.50@10.00 


LIVE SHEEP AND LAMBS. 


Spring lambs @18.50 
i MOR cic cecansevebcosdoens scecenves GRD Ge 


LIVE HOGS. 


suet neeenndepbrecks sub eane 13.75@13.90 
14.50@14.70 

Pe PSE OTe er Tey 14.80@15.00 
@15.10 
@15.25 


Hogs, heavy 
Hogs, medium 
Hogs, 160 Ibs. 
Hogs, 140 Ibs. 
Pigs, under 80 pounds 
Roughs 

Good Roughs 


Hogs, heavy 
Hogs, 180 Ibs. 
Hogs, 160 Ibs. 
Pigs, 80 Ibs. 
Pigs, under 40 lbs 


@21% 
@21% 
@22% 
@23 

@22% 


DRESSED BEEF. 
CITY DRESSED. 


Choice, native, heavy............ peoviansesew 
Choice, native, 


Texas steers, 
Good to choice heifers..... 
Good to choice cows 


No. 
No. 
No. 
No. 
No. 
No. 
Bolognas 

Rolls, reg., 6@8 Ibs. avg 

Rolls, reg., 4@6 Ibs. 

Tenderloins, 4@5 Ibs. 

Tenderloins, 5@6 lbs. avg.......... ctoeede 
Shoulder clods 


@Semerteh eH w@h 


22 @24 
@22 
@19 
@15 


DRESSED SHEEP AND LAMBS. 


RG, GOBER; GTENB icc cen ccc cscccacsccse 33 @35 
bs @30 

22 
@20 
@16 
@13 


SMOKED MEATS. 


8@10 Ibs. avg 

10@12 lbs. avg 

12@14 Ibs. 
Picnics, 4@6 Ibs. avg 7es @23% 
Picnics, 6@8 lbs. avg - @22 
Rollettes, 6@8 Ibs. avg @23 
A ES eee oe @28 
@30 
@32 
@29 
@25 


31%4@32! 
30% @31% 
@30 


Bacon, boneless, 
Pickled bellies, 10@12 Ibs. avg 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 lbs. avg.29 
Pork tenderloins, fresh 

Pork tenderloins, frozen 

Shoulders, city, 10@12 Ibs. avg 

Shoulders, Western, 10@12 lbs. 

Butts, boneless, Western 

sutts, regular, Western 

Hams, city, fresh, 6@10 lbs. avg 

Hams, Western, fresh, 10@12 lbs. avg 
Picnic hams, Western, fresh, 6@8 Ibs. avg.18 
Pork trimmings, extra lean 

Pork trimmings, regular 50% lean 

Spare ribs, fresh @17 
Leaf lard, raw @16 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 Ibs. 


@30 
@50 
@35 
@21 
@21 
@30 
@2%5 
@31 
@31 
@19 
@25 
@16 


Black hoofs, per ton 

Striped hoofs, per ton 

White hoofs, per ton 

Thigh bones, avg. 85 to 90 Ibs., 
100 pieces 

Horns, avg. 7% oz. and over, No. 1s.. 

Horns, avg. 7% oz. and over, No. 2s.. 

Horns, avg. 7% oz. and over, No. 3s.. 


FANCY MEATS. 


@30c 
@40c 
@70c 

1.00 
@16c 
@ 8c 
@22c 
@l4c 
@10c 
@20c 
@10c 


BUTCHERS’ FAT. 


Shop fat ; 2% 
Breast fat 4% 


.800.00@825.00 
.250.00@275.00 
.200.00@225.00 


Fresh steer tongues, untrimmed. 
Fresh steer tongues, }. c. trim’d 
Sweetbreads, beef 

Sweetbreads, veal 

Beef kidneys 

Mutton kidneys 

Livers, beef 


a pound 
a pound 
a pound 
a pair 
a pound 
each 

a pound 
a pound 
a pound 
a pound 
a pair 


Hearts, beef 
Beef hanging tenders 
Lamb fries 


@ 5 
@20 
SPICES. 
Whole. Ground. 
EE, IR inch teis sdeseedsedawnend 39 
Pepper, black 291% 
Pepper, Cayenne 19 
Pepper, oe 21 
Allspice 18 
Cinnamon : 16 
Coriander 9 
32 
Ginger = 20 
Mace L .25 
Nutmeg 54 


GREEN CALFSKINS. 
Kip. H kip. 
5-9 914-12% 12%-14 14-18 18 up 
2.00 2.05 2.25 3.00 
1.80 1.80 2.00 2.75 
1.65 1.70 1.90 
1.45 1.45 1.65 
1.05 1.05 1.25 
At Value 


CURING MATERIALS. 


Prime No, 1 Veals.. 
Prime No. 2 Veals.. 
Buttermilk No. 1... 
Buttermilk No. 2... 
Branded grubby... . 
Number 3 


In lots of less than 25 bbls.: 
Double refined saltpetre, granulated 64¢ 
Double refined saltpetre, small crystal.. 744c 
Double refined large crystal saltpetre.... 8%4c 
Double refined nitrate soda, granulated.. 4%¢c 

In 25 barrel lots 
Double refined saltpetre, granulated.... 64c 
Double refined saltpetre, small crystal... 7%c 
Double refined saltpetre, large crystal.... 8%c 
Double refined nitrate soda, granulated... 4c 

Carload lots: 

Double refined saltpetre, granulated 6e 
Double refined nitrate soda, granulated... 3%c 


DRESSED POULTRY. 
FRESH KILLED. 
Fowls—fresh—dry packed—12 to box: 
Western, 60 to 65 Ibs. to dozen, 
Western, 55 to 59 Ibs. to dozen, 
Western, 48 to 47 Ibs, to dozen, 
Western, 36 to 42 lbs, to dozen, @35 
Western, 30 to 35 Ibs. to dozen, @34 
Fowls—fresh—dry packed—prime to fcy.—12 to box: 
Western, 60 to 65 Ibs. to dozen, @35 
Western, 9 Tbs. 


Bbls. 


@34 
@34 
@35 


5 to to dozen, Ib 


Western, 43 to 47 lbs. to dozen, 
Western, 36 to 42 lbs. to dozen, 
Western, 30 to 35 lbs. to dozen, 


Western, 60 to 65 Ibs., 

Western, 55 to 59 lbs. lb 

Western, 43 to 47 Ibs. Ib 

Western, 30 to 35 Ibs., lb 

Under 30 Ibs. 0 GOmOM, .6..0005 cece sc sees cae 


Ducks— 
Long Islands, No. 1, bbls 
Squabs— 


Prime, 
Prime, 


white, per lb 60 
dark, per dozen 


@65 
50@3.50 


LIVE POULTRY. 


sroilers, colored, large, via express, 
Ducks, other nearby, via express 

Pigeons, per pair, via freight or express. . 
Guineas, per pair, via freight or express. . 


@45 
@25 
@45 
@s0 


BUTTER. 


extras (92 score) 40% @4l1 

firsts (90 to 91 score) 40 @40% 
36% @37% 
351% @36% 


Creamery, 
Creamery. 
Creamery, 
Creamery, 


seconds 


Extras, per dozen 
Extra firsts @33 
-3044@31% 
Checks 


FERTILIZER MATERIALS. 


BASIS NEW YORK DELIVERY. 


Ammoniates. 


Ammonium sulphate, bulk, f.0.b. works, 


@2.50 
@2.55 


Ammonium sulphate, 
Ibs., f.a.s. New 
Blood, dried 15-16% per unit @3.40 

Fish scrap, dried 11% Sh... 15% B. 
P. Bn, lk, f.o.b. fish fact 4.25@ 10c 
Fish om, oes, neue _ deen 
10% B. 4.00@ 10c 
7“ scrap, iin 6% ammonia, 3% 
P. A., f.o.b. fish factory 
om Nitrate, 


double bags, per 100 
rk 


3.50@ 50c 
@2.57%4 
@2.57% 


in bags, 100 lbs. 
Soda Nitrate, in bags, June, first half.... 


Tankage, ground, 10% ammonia, 
SS Ae ap LR OPEC eer oc, 3.50@10e 


Tankage, unground, 9@10% ammonia 3.15@10e 


spot 


Phosphates. 


Bone meal, steamed, 3 and 50 bags, per 
ton 


@33.00 
@36.50 


Bone meal, raw, 4% and 50 thee, 
t 


Acid phosphate, bulk, f.o.b. Baltimore, per 


ton, 16% flat @10.40 


Kalnit, 12.4% bulk, per ton 
Manure salt, 20% bulk, per ton 
Muriate in bags, basis 80%, per ton 
Sulphate in bags, basis 90%, per ton 


a a 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending May 27, 1926: 

May 21 22 25 26 
Chicago ......40 40% 40 3914 
New York. 4114 41% 41 
Boston 41% 41% 2 41% 
Philadelphia .42% 42% 42 42 

Wholesale prices of carlots—fresh 
tralized buter—90 score at Chicago. 

40-40% 4014-40% 40% 40% 39% 

Receipts of butter by cities (tubs): 

This Last Last —Since Jan. 1— 
week. week. year. 1926 1925. 
Chicago. ....68,174 46,429 62,246 1,205,110 1,211,778 
New | York. .74,788 62,540 62,909 1,351,824 1,265, 672 
Bost 22,066 16,525 22,144 '425,881 396,811 
Philadelphia 19,255 17,061 17,678 417,447 348,601 
Total ..179,278 142,555 164,877 3,400,262 3,222,860 
Cold storage movement (lbs.): 


@ 8.00 
@11.00 
@32.50 
@43.00 


Same 
week day 
last year. 

2,646,338 

982,003 

667,931 

412,706 


4,709,068 


On hand 
May 28. 
6,480,503 
3,764,373 
1,138,915 
1,536,087 


12,919,878 


In Out 
May 27. May 27. 


8,440 
52,078 
16,070 


146,197 


Chicago 

New York... .217,828 
Boston 91,944 
Philadelphia .. 60,820 


Total 759,371 








